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SARDAR PATEL UNIVERSITY
BSc (Home. Sci.) VI Semester Examination
Thursday, 28" March 2013
11am -2 pm
UHO6CFDNO3 — Food Processing Technology

Total Marks: 70

Note: Figures to the right indicate marks to the questions.
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Classify Nuts and Oilseeds with examples.
Explain in detail processing of groundnuts with post treatments.

Describe in depth the processing technology of Cheese.
OR
Describe in depth the processing technology of Fruit Juice.

Write flow diagrams of any Three:
Modern milling of Wheat

Processing of Sugar

Processing of Soya Sauce
Processing of Carbonated Beverages

Define Milk. Write down the processing of Milk in detail.
OR
Explain in detail: Wet milling of Maize.

Explain in brief: (Any Six)
Dehydro freezing

Omega 3 Fatty Acids
Rendering

Parching

Yoghurt

Irradiation of Food
Additives

Give Reasons: (Any Four)

Blanching is an important step in canning of Fruits and Vegetables.
Prior to freezing of Apples, Ascorbic Acid dip is effective.

Prior to freeging, Sulphur Oxide dip is followed.

Exhausting is an important step of canning.

Refining is an essential step of oil processing.
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