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English Version [Max. Marks: 50]

Q.1 Explain the following terms. (Any 5) 10

Malted Wheat

Bleaching of wheat flour
Tempeh

Fermentation of tea leaves
Standardized milk

Artificial tenderizing of meat
Oolong tea
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Q.2  Write short notes on (Any two) 10
1. Breakfast cereals

2. Hydrogenation of fats and oils
3. Processing of carbonated beverages
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Q.3 Answer in detail (Any two) 14

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

2. Discuss in detail about processing of Coffee.

3. Describe the method of processing of fats and oils.

Q.4 (A) Answer the following questions (Any one) 6

1. Define food processing. Explain its importance in brief.
2. Write a brief note on dried salted fish.

(B) Give reasons for the followings (Any five) 10

1) Malted cereals are basic raw materials for making ARF.

2) Maturing improves quality of flour used for bread making.

3) Soaking of legumes/pulses is an essential part of their processing.

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

5) Cooking makes the meat softer.

6) Green tea have better anti-oxidant activity than black tea.
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Gujarati Version [Max. Marks: 50]
Q.1  oflAeti 2Avelofl AUYAL BIUL (S1SUSL UiY) 10

HIRS 4G (Malted wheat)

8lGell dlleq] odlRiaL

Tempeh

Ylell UigSlef sHe22lol

15589 (Hes (Standardized Milk)

Hl2q] 53U 25185 [%3L (Artificial Tenderization of Meat)
A14T+91 2] (Oolong Tea)

N o gk wbd R

Q2 ¢gselld @uil (sl8uBL o) 10

1) Breakfast Cereals
2) Hydrogenation 211§ 524 el ¥1ey
3) Carbonated beverages < WA [Ridl
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Q.3  [ddlddIR ¥dled WUl (S1EUBL o) 14

1. Cheddar cheese il Qo3 5u3[0L ol sElULE dULR 52 W Aledl
Hscdotl ARl W [ddldd IR yHosdl.

2. 5181 il AR (AN (dadd Al 52,

3. 32 uel w154 o VA RIS HIRed] Ueg [dlof clel 53).

Q.4 (A) oilAstl Ulloll Fcliod BLIUL (S1SULL ¥ S) 6

1. 65 VIARIDIe cutul AL def Hscd gsHI M-l
2. Dried salted (521 (AN 25U dudl.

(B) ollAsiloil 11 WIUL (SlSUBL Ui) 10

1. (ARF) Amylase Rich Food Weilddl HI2 malted cereals ¥ basic
raw H(2RUd 8.

2. WS Welldd| HI2 dURldl dles] maturing 53¢ €14 dl d WlSeil
sdll(@2l engd 52 9.

3. Soaking en| (llC-llUIQLoﬂ Llélul) legumes/pulses il Ul Ridlstl
A5 B[AYS HIIL B,

4. Homogenization ol (sl uile ﬁ-lCt‘soj, dlesL(@s Pasteurization
54 6.

5. 5[591 3 Hlea qul? soft weild 8.

6. 0As 2l s52di Alet 2 <l anti-oxidant activity 13| €lU 8.
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