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SECTION 2: Answer any four (04) questions.

1. a). Write down unit operations which ensure uniformity and high quality of foods
before subsequent food processing.
b). Briefly discuss the grading methods and common grading parameters used in food

industry.

2. a). List out the type of fermentation in food industries.
b). Prepare a table of enzymes and their applications in food processing industries.

c). Briefly discuss the benefits of irradiation process and its effects on food.

3. a). List out different packaging types that are used in aseptic ultra high temperature
processing
b). Write down reactions which take place at different rates on food béking.
c). Briefly discuss the properties of food materials that may change during the

dehydration.

4. Write down short notes on any of three,
a). Fluidized bed drying
b). Limitation in microwave oven
c). Cheese production

d). emuisification and homogenisation
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5. a). Write down factors which control the shelf life of fresh crops in chilled storage
b). Briefly explain benefits of the cook-chill system used during the preparing of food
in bulk. |
c). Briefly discuss the impprtance of food freezing in post harvest lost reduction

during long distance transportation.

6. a). How is freezers used in food processing classified?

b). Briefly discuss differences between conventional drying and freeze drying.
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