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Time - Three hours

The figures in the margin indicate full marks

for the questions.

Answer any five questions.

1. (a) Discuss elaborately about LIFIT sterilization

process. l0

6

[Turn over

(b) Explain the working mechanism of hydrostatic

sterilizers with suitable diagpm 10

2. (a) Define the term Aseptic Processing.

(b) Horv the sterilization of aseptic packaging

materials and equipment has been performed ?



_l

(c) Discuss about the working principle of plate

type heat changers (PIIE) and explain about

the design considerations for PHE'
6+6:12



4.

(b) Tabulate the difference between direct and

indirect freezers. Mention few examples also'

6

(c) Write short notes on modified atmospheric

packaging. 8

(a) Defrne the term Hurdle technology' Write the

importance of hurdle technology' 2+2:4

(b) Explain the mechanism of hurdle technology'

6

(c) Discuss elaborately about the biochemical

hurdles.

microwave heating
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10

5. (a) What is meant by multiple effect evaporators ?

5

(b) Describe falling film evaporator system with

a neat diagram. 15

6. (a) How microwaves generate heat in a food

material ?

(b) Describe the functioning



7. (a) What are various feeding methods in a

multiple effect evaPorator ? 10

(b) Describe briefly the hazatds of microwave

heating when applied in food processing-

10
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