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PSG COLLEGE OF ARTS & SCIENCE
. (AUTONOMOUS)

o BVoc DEGREE EXAMINATION MAY 2022
. R (Flrst Semester) e

o ‘- Branch ~FOOD PROCESSING TECHNOLOGY

B FOOD PROCESSING AND PRESERVATION

)._.

| *v-'sEc-Tm'_;g-sM‘,;.;ks;,;_;, S
. Answer ALL questions ;- L R A
ALL questrons carry EQUAL marks C (S} x1=35) R

v »1,-; : Mentton the process Of removal Of mmsture
N (1) Pasteutization

- (ii) . Sterilization BET

- (i) Dehydratlon ;

(1v) Canmng hY
L 2 State the temperature of HTST pasteunzatlon E
N (1) 160°C for 15 minutes R :
(11) 68°C for 30 mmutes e e e e
(111) 72°C for 30 minutes e e Gy
(IV) 72°C for ISSeconds R :"J-,;»_ o TR

B 3. Identlfy the water actrvrty range of food
L) 001—009 e - v

(11) 01—09

(m) 1-9 RN RN SRR
@) 10~ 90
ES . 4’.,:_:-'Choose the umt Of 1rrad1at10n

(1v) dl 1 v

5:.’ -»Name the addltlve used to prevent rancrdlty in 011
| () Stabilizer . . o
(i) Preservative .o
(111) Hurnectants : S
(1v) Ant10x1dants




L Answer ALL Questlons LT e e R e
ALL Questlons Carry EQIJAL Marks g (5x3=15)

1 »} a. State the reasons for post harvest lossess
S OR. = 0

: 2 a. Brmg out the objectrves of blanchmg
: " OR

s b Explam the types of pasteurrzatlon R \ ,
- 13 -'"_a Narrate the pretreatments used in dehydrat1on of vegetables R A
OR: - |

,' 4 a. Brmg out the uses of refrrgeratron e
o b Descrrbe the sources and doses of. 1rrad1at1on
o -;1'5 a Outlme the process of h1gh pressure processmg
L ; b Explam the followmg w1th example Preservatlve and Stablhzer R
SECTION -C (30 Mark§)
Answer ALL questrons R
ALL questrons carry EQUAL Marks o

. a Summartze the 1mportance of post harvest technology Cele e
b Drscuss on dlfferent methods of food preservatron
. }”a Outllne the prmcxples and types ¢ of sterlhzatton

~OR =

G h Draw a ﬂow chart and explam the cannmg process of any vegetable

ot a Elucrdate the freeze drymg process wrth dragram
OR

i _k b nghhght the workmg prmclple of spray drter

:?"'a Just1fy the scOpe and apphcatron of 1rrad1atron
o 'b Enumerate on types of freezmg foods

L  a Trace out the process of ohmic: heatmg
. | OR . i

b Dlscuss on the role of surface
preservatlon T L

treatment and edrble coatmg m food

Bt

‘b Class1fy food processmg sector.. - L T e

b Outlme the steps mvolved in osmotlc dehydratlon process | 'v L R T



