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(b) Milling of wheat A (Printed Pages 4)
(c) Pulse processing methods
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Paper-III
Unit-IV/3®B-IV (Food processing and Technology)
8. Discuss the processing involved in tenderiziny, TimeAllowed : ThreeHours] [ Maximum Marks: 100
curing, smoking and freezing of meat and fish. Note : Answer five questions in all. Question No.1
O U9 756 & TOH0T | T PRI FAIRAT is compulsory. One question is to be at-
WifET vg fafexor et &) faTr & 20 tempted from each Unit.
9. Discuss the types and functione of food T el ST 36 IR T st . 1 et 2|
additivesin food Industry. 20 e 3$r§ S o e fepar S R
T 36T § SRR e 3 veRt od at @ 1. Comment upon the following suitably:
) (i) Causes of food spoilage 4x5=20
faaemT |

(ii) Tradifional methods of processing rice

(iii) Standardization and homogenization of
milk.

(iv) Food Irradiation

(v) Principles of fresh food (plant and animal)

storage.
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fFrfeRed R 3ges fewfort fofae:
(i) 4 & & & BRI
(i) TTaa JETHROT P! URWRG fafert
(iii) T BT TRIBRUT Td BHISIHIGROT
(iv) e fafesor
(v) drt @ gerell (ae<afde ve STdd) & GUgvl
& fagia
Unit-1/ 3oiR-1I

Discuss the thermal processing operations

given to foods slong with their advantages and
limitations. 12+8

W YTt f & ST aTell I Y=RDRUT A1/
faferat & a1 395 oMY v T3 BT 3o PR

Give a briel review of main food crops grown

in the Country. Discuss processing and tech-
nology for food preservation. 10+10
AR < ¥ Yo7 & ST aen §=T Bal B e
RT3 | Ty TRE0T 2 TITh WTET TRDROT TG Tb 1]
@ AFTIHAT Td A9 @ fadeeT Bl

Unit-II/ 3oE-11

Comment upon: 12+8

(a) Methods, pronciples and application of
refrigeration and freezing in food preser-

vation.
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(b) Pasturization of milk
feuon ax
(371) W YRRGROT § T (RMBeREA) aeidRor

vd Feliaor o Raftrat Rt o srgfipasor

() T BT ITEGRIBROT
Discuss the home, commanity and commer-
cial methods of drying and dehydration with
referance to pronciples involved and effect on

food quality. 20

ST Uard| B @M TF HoTeldRuT & eRe] AR

vd aaiias ottt & 3 ffed Rrgrdt vd @m

U W YHE & T | eoirad |
Unit-1II/3&o5-111

Write down the principles, methods and chemi-

cals involved in preperation of pickeles,

Ketchups, and squashes, 20
IR $HT9 Td T & AT § Sk e fafert
T4 TG ATl BT 3eeiE B

Write short notes on: 7+7+6

(a) Basic concept and role of main ingredi-

ents in baking process.
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