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ENGLISH VERSION

Instructions:

(1)  Question No. 1 is compulsory.

(2) Attend any four from the remaining questions.
(3) Each questions carries equal marks.

Q.1 Explain the following terms/answer the followings in brief (any 5)
Malted Wheat

Bleaching of wheat flour

Tempeh

Fermentation of tea leaves

Standardized milk

Artificial tenderizing of meat

NNk

Oolong tea
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Q.2 (A)
(B)

Q.3 (A)
(B)

Q.4 (A)
(B)

)
2)
3)

)
2)
3)
4
S)

Enumerate the methods and basic principles of food processing.

Draw a neat diagram/structure of wheat grain.

Explain in brief about fermentation and cooking of pulses/leg
Classification of beverages with suitable examples.

Write a brief note on dried salted fish.
State the advantages and disadvantages of convenience foods.

Prepare a flow-chart of manufacturing of Cheddar cheese and explain
the most important three steps in detail.

Write short notes on: (Any two)
Breakfast cereals
Hydrogenation of fats and oils

Processing of carbonated beverages

Give reasons for the followings:

Malted cereals are basic raw materials for making ARF.

Maturing improves quality of flour used for bread making.
Soaking of legumes/pulses is an essential part of their processing.

(05)
(05)

(05)
(05)

(05)
(05)

(10)

(10)

(10)

Milk should be immediately pasteurized, after the process of homogenization.

Cooking makes the meat softer.
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