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SARDAR PATEL UNIVERSITY 

BSc (Home. Sci.) VI Semester Examination 

Thursday, 28
th 

March 2013 

11 am – 2 pm 

UH06CFDN03 – Food Processing Technology 
 

Total Marks: 70 

Note:  Figures to the right indicate marks to the questions. 
 
Q.1   

(a) Classify Nuts and Oilseeds with examples. [03] 
(b) Explain in detail processing of groundnuts with post treatments. [10] 

   

Q.2 Describe in depth the processing technology of Cheese. [10] 
 OR  

Q.2 Describe in depth the processing technology of Fruit Juice. [10] 
   

Q.3 Write flow diagrams of any Three: [15] 

(a) Modern milling of Wheat  
(b) Processing of Sugar  
(c) Processing of Soya Sauce  
(d) Processing of Carbonated Beverages  

   
Q.4 Define Milk. Write down the processing of Milk in detail. [12] 

 OR  

Q.4 Explain in detail: Wet milling of Maize.  
   
Q.5 Explain in brief: (Any Six) [12] 

(a) Dehydro freezing  
(b) Omega 3 Fatty Acids  
(c) Rendering  
(d) Parching  
(e) Yoghurt  
(f) Irradiation of Food  

(g) Additives  
   

Q.6 Give Reasons: (Any Four) [08] 

(a) Blanching is an important step in canning of Fruits and Vegetables.  
(b) Prior to freezing of Apples, Ascorbic Acid dip is effective.  
(c) Prior to freeging, Sulphur Oxide dip is followed.  
(d) Exhausting is an important step of canning.  
(e) Refining is an essential step of oil processing.  
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NyS>fpsu sfS|>dp¡ 
Ly$g NyZ: 70 

“p¢^: S>dZu bpSy>“p„ Ap„L$ âñ“p Ly$g NyZ v$ip®h¡ R>¡. 
 

â.1  
(A) _V$k¹$ A_¡ s¡gubuep_y„ hN}L$fZ Dv$plfZ krls Ap`p¡.       (03) 
(b) dNamu_y„ âp¡k¡k]N s¡_u `p¡õV$ V²$uV$d¡ÞV$ krls KX$pZdp„ kdÅhp¡.     (10) 
 
â.2 QuT_u âp¡k¡k]N V¡$L$_p¡gp¡Æ KX$pZdp„ hZhp¡.         (10) 

A\hp 
â.2 amp¡_p„ fk_u âp¡k¡k]N V¡$L$_p¡gp¡Æ KX$pZdp„ hZ®hp¡.         
 
â.3 Nd¡ s¡ ÓZ_p„ agp¡ X$pepN°pd gMp¡ :          (15) 
 (A) OJ_y„ Ap^yr_L$ dug]N 
 (b) Mp„X$_y„ âp¡k¡k]N 
 (L$) kp¡epkpµk_y„ âp¡k¡k]N 
 (X$) L$pbp£_¡V¡$X$ b¡hf¡Æk_y„ âp¡¡k¡k]N 
 
â.4 v|$^_u ìep¿ep L$fp¡. v|$^_y„ âp¡k¡k]N rhõspf\u kdÅhp¡.       (12) 

A\hp 
â.4 dL$pB_u h¡V$ dug]N âp¡k¡k rhõspf\u kdÅhp¡. 
 
â.5 V|„$L$pZdp„ kdÅhp¡ : (Nd¡ s¡ R>)           (12) 
 (A) X$ulpBX²$p¡äuT]N  
 (b) Ap¡d¡Np 3 a¡V$u A¡kuX$¹k$ 
 (L$$) f¡ÞX$f]N 
 (X$) `pfQ]N  
 (B) ep¡NV®$$ 
 (a) Mp¡fpL$_y„ qL$fZp¡ Üpfp k„fnZ 
 (N) A¡X$uV$uhk¹$ 
 
â.6 L$pfZp¡ Ap`p¡ : (Nd¡ s¡ Qpf)            (08) 
 (A) amp¡ A_¡ ipL$cpÆ_p„ L¡$_]Ndp„ ågpÞQ]N dlÐh_p¡ sb½$p¡ R>¡. 
 (b) kafS>__p„ äuT]N `l¡gp, A¡õL$p¡b}L$ A¡kuX$dp„ X|$bpX$hp_u âq¾$ep AkfL$pfL$ fl¡ R>¡. 
 (L$) äuT]N `l¡gp këaf Ap¡L$kpBX$dp„ X|$bpX$hp_u âq¾$ep L$fhpdp„ Aph¡ R>¡. 
 (X$) L¡$_]Ndp„ A¡L$klp¡õV$]N (Exhansting) dlÐh_p¡ sb½$p¡ R>¡. 
 (B) s¡g_p„ âp¡k¡k]Ndp„ fuapB_]N dlÐh_p¡ sb½$p¡ R>¡. 
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