2103030106030003
EXAMINATION FEBRUARY-MARCH 2024
BACHELOR OF SCIENCE (SIXTH SEMESTER)
FOOD PROCESSING (TH) - LEVEL 3

[Time: As Per Schedule] [Max. Marks: 50]

Instructions: Seat No:

1. Fill up strictly the following details on your answer book
a. Name of the Examination: BACHELOR OF SCIENCE (SIXTH
SEMESTER)

b. Name of the Subject: FOOD PROCESSING (TH) - LEVEL 3
c. Subject Code No: 2103030106030003

2. Sketch neat and labelled diagram wherever necessary.
3. Figures to the right indicate full marks of the question.
4. All questions are compulsory.

Student’s Signature

Q1 oflAati 2A0elofl AUYAL AIUL (S16ULL Uiv) 10
Explain the following terms (Any 5)

1) (Ma2y (Millets)
Millets

2) AUBY Gilel 164
Rice bran oil

3) Ready-to-cook cereals
Ready-to-cook cereals

4) RLeSSleoss [Hes (Standardized Milk)
Standardized milk

5) Hla (o
Meat pigments

6) Soya bean milk
Soya bean milk

7) [s5(s12s slsl

Decaffeinated coffee
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Q2 gseild qul (518 uvL o)) 10
Write short notes on: (Any two)

1) Hydrogenation of fats and oils
Hydrogenation of fats and oils

2) Convenience §S <l §LAEI] A A§1UE 12
Advantages and disadvantages of convenience foods

3) YHle (Meat) =il %el-2%¢l processed Ulsseu
Processed meat products.

Q3  [ddddIR %Fdled IV (SISULL o)) 14
Answer in detail (Any two)

1) &G ol (M6 HI2of] Ueg (Al of dRlet 521244 %l 9.l milling
52003 (AN gsHigul .
Describe the methods of wheat milling and write in brief about different
fractions of milling.

2) Black tea il U1ARISL (AN (dadd AL 5.
Discuss in detail about processing of Black tea.

3) Processed [Hesell UsIR] LLd). Pasteurized [HES wal Homogenized

(Hes (AN yuf 52,
Mention the types of processed milk. Discuss about pasteurized milk
and homogenized milk.

Q4 (A) oflAsil Ulell FALOL BIUL (S1TURL V1 8) 6
Answer the following questions (Any one)

1) 56101 GUR 8dl fermentation ofl AR (AN gsHi YAl .
Explain in brief about effect of fermentation on pulses/legumes.

2) W[oud wrelol 1eq 9j? 2etedlole{] Ueg [l (AN sHi AHomdl .
What is animal slaughtering? Explain in brief about methods of
slaughtering.

. 10
(B) oilAstlotl 10 AU (S15URL Wiv)
Give reasons for the followings (Any five)

1) URGE(EL ol ulsul, pA™ | overall sAl(@IH YuIR) 52 D).
Parboiling improves the overall quality of rice.
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2) Fermentation N legumes/pulses il LA RIdLeA] 25 1dUS 191 8.
Fermentation of legumes/pulses is an important part of processing.

3) AlAludlel (es o serdl (Mesetl substitute ((As@l) dils GUlaHL

qg A B,
Soya bean milk can be used as milk substitute.

4) Hydrogenated $2¢1l GU1dL 6153] UlSsed Hi [Ayd UHIRIMI ald 8.
Hydrogenated fats are widely used in bakery products.

5) Cured meat <il shelf-life, conditioned meat i ay A3l &1y V.
Cured meat have better shelf life than conditioned meat.

6) Coffee WIARIAMI roasting A A s WU BL1UIRIsA .
Roasting is an essential step in coffee processing.
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