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Answer any Five of the following 5x3=15
1. Why is food processing is important? Give the name of four institutes of
national importance in the field of food processing.
2. Write the principle of vacuum evaporation during
3. How is MAP useful during packaging of food prod advantages
and limitations.

4. Give the principle of HHP for preservatio
advantages.

drying.
6. What is retort processing? Give
7. List any six food additive [

pe | and Type Il preservatives? Give 3 examples
ctions.

2x10=20

a.
b. Microwave heating
c Infrared radiation

d. lonizing radiations

16. Describe different types of drum dryers.
17. Give in detail the description of spray drying method.

lll. Answer the following 1x10=10
18. Discuss the effect of Infrared radiations on industrial catalysts. What
approach will you follow to avoid effect (if any) on the process? Calculate the
heat energy (Q) exchange by radiation between two black bodies at different
temperatures of 2°C and 277 K, may be calculated for surface area (A) of 1
m? using the Stefan—Boltzmann law. [Given Stefan—-Boltzmann constant as o

(sigma)]
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