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Instructions:  1. Answer any FIVE full questions, choosing one full question from each unit. 

          2. Missing data, if any, may be suitably assumed.  
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  UNIT - I  

1 a) Discuss the general aspects of food industry in detail. 10 

 b) Explain water activity and sorption behavior in foods.   10 

  UNIT - II  

2 a) Describe the food deterioration. Explain the cause of food deterioration and 

their effects on food quality. 

10 

 b) Explain i) HACCP ii) FSSAI 10 

  UNIT - III    

3 a) Explain the processing of raw milk with a neat flow sheet.  10 

 b) Explain the continuous High Temperature Short-Time (HTST) pasteurization 

system with all its components. 

10 

  OR  

4 a) With a neat sketch, explain Ohmic heating. 10 

 b) A spherical food product is being frozen in an air-blast freezer. The initial 

product temperature is 10°C and the cold air -40°C. The product has a 7 cm 

diameter with density of 1000 kg/m3, the initial freezing temperature  is           

-1.25°C, the thermal conductivity of the frozen product is 1.2 W/m K, and the 

latent heat of fusion is 250 kJ/kg. Compute the freezing time. 

10 

  UNIT -IV  

5 a) List the preservatives added to the food and explain their role.  10 

 b) What are food additives? Explain the need for food additives.   06 

 c) What is the role of chelating and leavening agents? 04 

  UNIT - V  

6 a) Explain construction and working of twin-screw extruders.  10 

 b) Discuss the functions of food packaging. Classify food packaging. 10 

  OR  

7 a) Discuss the mass transfer in the packaging materials. 10 

 b) Explain the laws related to labeling of the following foods. 

i) Meat food products order 1973 

ii) Genetically modified food  

10 
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