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SARDAR PATEL UNIVERSITY
B.Sc.(Home science)(V1 semester ) Examination
30 March 2017 (Thursday)

10:00a.m - 1;00p.1m.

UHO06CFDN03-Food Processing Technology.
Total marks: 60

Note: Figures to the right indicate mark

All questions are compuisory.

Q1  Enlist types of cereals and explain processing of any one in detail (10)

Q2  Classify additives and explain any one in detail (10)
OR - | |

Q2  Explain processing of Yogurt and Butter in detail (10)

Q3  Write short notes on any four of the following 20

{a)  Quick cooking pulses
(b)  Processing of vinegar

{¢)  Sweet corn dehydration
(d)  Fish oil and fish cake

(&)  Cocomut processing

Q4  Answer in short any five of following: (15)
(a)  Explain how irradiation is done.

- (b}  How is molasses made?

(c)  Enlist post harvest practices of vegetables and explain canning?

(d)  Explain processing of raw milk.

()  What is solvent extraction of oil?

® What is plasticized fat? '

Q5  Fillin the blanks: (05)
(2)  For parching of pulses the temperaturé of sand is

(b) | The starter culture for cheese is -

(c) ' & are toxic factor seen in pulses.

(d)  Forlye peeling of vegetables is used.
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