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RECENT TRENDS IN FOOD ENGINEERING AND

TECHNOLOGY

Fult Marl<s: 100

Time: Three hours

Ttte./igures in tlte margin incticatefutl marksfor the questions'

Answer unY five questions'

1 . a) Write about the different filling methods involved in l0

the filling of food products into cans'

b) Describe the working mechanism of following retort 5+5=10

sYstems'

(i). Crateless retorts

(ii). Continuous rotary cookers

2. a) Define decirnal reduction time and process lethaliry 4



Determine the Fo value for the thermal processing of
canned peas by using the data given in the table below:

Explain the working mechanism of following freezing

systems

(i). Plate type freezers

(ii). Fluidized bed freezers

Write about the design considerations for plate type

heat exchangers

].

5+5:10

3. a) 10

Time
(rnin)

Temperatur
e (oC)

0 l0
2 25

4 55

6 90

8 r00
10 I t0
12 tt2
14 114
t6 118

l8 il8
20 t14
22 110
-lALA r08
26 r05
28 103

30 100



b) Explain the concept of hurdle technology and write
about its application in the preservation of food
products.

a) Write short notes on the construction of CAP/CAS
rooms.

b) Compare and contrast dehydration and drying.

a) What do you mean by extrusion?

b) Why extruded products are more popular arnong kids

and teenagers?

10

5.

l0

l0

10

r0

6. a) Witlr neat labelled diagrarn discuss Single screw

extrusion.

b) Describe the functiorring of magnetron in microwave
heating system.

'1. a) How microwave generates heat in food rnaterials? 5+5:10
Compare microwave heating with conventional heating

citirrg some examples.

b) Describe briefly the hazards of microwave heating'
when applied in food processing.
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