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Q.l Answer any l0 questions, Each question carries I marlcl. Define: Food processing
. 2, Give an example offooci based on plant source (any two)

3. Raw material used in food processing ( St il] {tC4)

4, Give two Major Sources of protein. (Vl.dlot oit f,f-ta )
5. Which one of the following is method for sterilizing milk?
A). Pasteurization . , B.) Canning C) Freezing O.j filtration.
6. Define: Food Microbiology
7. lVhich one ofthe following is not food borne disease?
A) cholera B) Typhoid C) Dioaherea D) Cough

following on the bases ofmajor source.
Carbohydrate Groundnut oil
Frotein lime juice
Lipid Rice

Pea

3. Techniques in food preservation.

I f,o.ie Oq:,National projects on food processing industry.
5. Describe Food Science status in Indian markets.

Q.3 Answer any one. Each question carries l0 marks.
l. Explain: Disciplines ofFood Science.
2. Note on: Conveniences Food

8

[10*r=101

[4*s=20]

[1*10=10]

9. Name any tx'o preservers that longs food life. (utl?ts ,[ uttl etftt
10. Which one the foll
:A),Breaj ,. . r);x;:r r'*'t;ffii[.r"BTl":H'fl,

Q.2 Answer any 4 questions.. f'ach question carries 05 rnarks.
l. Preparation and preservation ofTomato puee
2. Food microbiology -"


