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PART -1

All questions carry equal marke. No answars should excsed four bl jes.

1. a) What are the basic principles behind fogd praserveion 7 kzxpixn briefly
the different methods in food pressrvauon with examples.

OR
b) Define and give the classification of food additves. Explamn ine <iarent food
additives used in food industnes,

2. a) Define product development. Explain ic
deveiopriient. What is triat and error

OR

b) Explain different ways in which, 2 food e can be & siect YWhat are
the physical, chemical and micrebial Jsienications that eueur - meal and
meat products ? {1 52200 Marks)

factors influercing new product

All questions carry equal marks. No answers shou'd &xe sed fws Lo

Lo
¢

3. a) What are the different mitk products availatile it marka ¢
OR

b) Explain the imporiant functional properties of fat ard oiis

P.1.0.
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4. a) Write on the stages of sugar cookey and its application.
OR

b) Describe the antioxidants present in plant focds. (10 «2=2¢ Marks)
PART - ii!
Write short notes on any five of the folﬁowmq, gach one not exceading e page.
All questions carry equal marks.
a) Caramelization
b) Enzymatic browning
¢) Product optimization
d) Shelf life of fish
e) Taste panel
f) Coagulation of miik
g) Rancidity of oils. {8025 Marks)




