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UHO06CFDN03-Food Processing Technology.

Total mark: 60

Note: Figures to the right indicate marks
All questions are compulsory.

QL. Discuss in detail milling of Rice and process of parboiling CFTRI method. (12)
Q1. Explain in detail cgniing of vegetables or fruit. | (12)
Q2. Explain in detail oil seed processing, (10)
Q2. Explain processingo (ﬁ" poultry. (10}
Q3.Write short notes on any four of the following; ' (16}

(a) Cheese types and making process
(b) Application of irradiation

(c) Soy sauce production

(d) Tea processing

(e) Products of sugarcane

Q4.Answer in short any six of the foilowing: (18)
{a) What is ‘E’ number ?
(b) How does fluidized bed dryer work?
(c) What are Co60 gamma radiations?
(d) What is ripenening and senescence?
(¢) What are primal cuts of meat ?
(f) What are nutrient supplements?
(2) What are different test conducted to test quality of milk?

Q5. Fill in the blanks (Any Four): (04)
a) By law in India the degree of milling of rice is fixed at .
a. a)4-5% b} 1-2% c) 3-8% d)4-10 %
b) Rawrice bran containg % of oil.
a. a)l4-20% b)18-25% ¢)15-30% d)15-35%
¢) Parboiled rice takes time to cook to the same degree of softness than raw rice of
the same variety.
a. a) Lesser b) longer c) Equal time d) All of the above
d) The flour from the weak wheat is ideal for .
a. a)Pasta b) Macaroni - ¢) Bread
e) Whisky is made by fermentation and distillation of fermented
a. a) Grapes b)Potato c) Cereal grains -d) molasses
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