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Instructions:
(1) Q. 1is compulsory. Solve any four questions from the remaining.
Q. Explain the following terms: (Any 5)
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Growth curve
Thawing
Asepsis

Food additives
Lye peeling
Freezer burn

Wax emulsion

RAN-2003030104030041 | [2]

10

-

Y
10

10

10

0s
0s

10



Q.2 Describe the factors affecting heat resistance of microorganisms and
their spores in foods. 10

Q.3 Write short notes on: (Any 2) 10
1. Heat penetration
2. Intermediate Moisture Foods (IMF)

Changes during freezing of food

Q.4 Define chemical preservatives. Classify them according to PFA with
suitable examples and write the properties of an ideal preservative. 10
Q.5 Write short notes on: (Any 2) 10

1. Hurdle Technology
2. Spray Drying

Characteristics of an ideal packaging material

Q.6 Draw the flow chart for canning of mango pieces.
Explain significance of three important steps in detail. 10
Q.7 a. Describe the advantages and disadvantages of food irradiation. 05
Discuss the treatments of food before drying. 05
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