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Part A

I. Answer any Ten questions. Each question carries 2 marks
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What are thermophiles?
List the different types of mechanical spoilage.
Which are the cold preservation techniques of preservation?
What are chelating compounds?
Which are the synthetic colours used in the food industry?
Define food irradiation.
Cite the factors affecting pasteurization.
What is UHT sterilisation?
Indicate the advantages of fluidised bed freezing.
Cite any two spoilage hazards in refrigerated and frozen food.
Cite the function of drum dryer.
Define reverse osmosis.
Part B

ll. Answer any Six questions. Each question carries 5 marks
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Explain the mechanism of food spoilage.
Write short notes on pasteurization.
Discuss on principles of food preservation.
Describe the sequence of steps in canning.
Differentiate between flat sour spoilage and thermophilic anaerobic spoilage.
Differentiate between plate freezing and air blast freezing.
Differentiate between refrigeration and freezing.
Write short notes on the need of food concentration.
Discuss on drum drying and tray drying.
Part C

Ili. Answer any Two questions. Each question carries 15 marks
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Explain about modern and traditional methods of food preservation.
Write in detail different preservation methods using high temperature.
Explain in detail fluidised bed, cryogenic, and plate freezing equipments.

Explain in detail the working of different types of dryers.
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