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 Note: No additional answer sheets will be provided.

Part - A 
Max.Marks:20

Answer all QUESTIONS. EACH QUESTION CARRIES 2 MARKS.
1. 
List the dietary carbohydrates and their sources.

2. 
What are lipids? How are they classified?

3. 
Define Fermentation of foods.

4. 
Differentiate between pasteurization and freezing.

5. 
What are pigments in food?

6. 
Explain the concept of quality of food.

7. 
What are the different types of centrifuges used in the food industry?

8. 
Draw the diagram of vacuum crystallizer.

9. 
What is sensory evaluation of food quality?

10. 
What does PER and HACCP stand for?

Part – B
Max.Marks:50
ANSWER ANY FIVE QUESTIONS. EACH QUESTION CARRIES 10 MARKS.
1. Write a brief note on consumption of food ,structure of food and importance of 
food 
with respect to developing nations in the advent of biotechnology.
2. (a)
Give the principles of food preservation

    (b) 
Describe the process of determination of thermal death point.
3. (a) 
Explain the brewing of beer 

    (b) 
List the cultures used in major fermented dairy products.  
4.Write a detailed note on water activity measurements and its significance in food 
quality.
5. Give an account of the applications of extraction in food processing.
6. Write about quality criteria and control measures applied in food industries.
7. Write short notes on 
     (a) 
Heavy metals in food 
     (b) 
Food Intoxication
8.  (a) 
Write a note on emulsifying equipment.

     (b) List the international agencies concerned with international food commerce.
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