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2011

FOOD PROCESS TECHNOLOGY - I

Time Allotted : 3 Hours Full Marks : 70

The figures in the margin indicate full marks.

Candidates are required to give their answers in their own words as
far as practicable.

GROUP – A

( Multiple Choice Type Questions )

1. Choose the correct alternatives for the following :

10 × 1 = 10

i) Jelly may fail for

a) Cooking blow the end point

b) Cooking beyond the end point

c) Slow cooking for a long time

d) All of these.

ii) Usual pasteurization temperature for fruit juices is

a) 85˚C for 25 minutes b) 60˚C for 35 minutes

c) 110˚C for 5 minutes d) none of these.

iii) Tomato ketchup should contain not less than

a) 16% tomato solid b) 20% tomato solid

c) 12% tomato solid d) none of these.
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iv) Corn contains germ

a) 2·5% b) 12%

c) 5% d) 15%.

v) Protein present in flour is

a) Glutenin b) Gliadin

c) Mesonin d) All of these.

vi) Use of SO2  for preservation of fruit juices is preferred

for the reason

a) it helps to retain the colour of beverage for a

longer time

b) it helps in preserving the surface layer of juice

c) being highly soluble in juices it ensures the better
preservation

d) all of these.

vii) Properties of parboiled rice is

a) more elastic in texture

b) more resistant to insect infestation

c) contain more vitamin than other rices

d) all of these.

viii) Dextrin are supplemented to tea

a) To improve colour b) To increase the solid

c) To preserve flavour d) None of these.

ix) In the processing of black tea, tea is dried at about

a) 93˚C b) 55˚C

c) 70˚C d) 110˚C.

x) Chocolate liquor contains

a) Fat b) Protein

c) Tannin d) All of these.
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GROUP – B

( Short Answer Type Questions )

Answer any three of the following. 3 × 5 = 15

2. What is instant tea ? What is the basic difference in the

processing of green tea and oolong tea ? 2 + 3

3. What are the adulterants present in coffee ? Explain the

coffee curing process. 2 + 3

4. What is parboiled rice ? Explain the advantages and

limitations of this process. 1 + 4

5. What is gluten ? How does it form in the dough ? Name the

ingredients required for making bread. 1 + 3 + 1

6. What do you know about agglomerated flour ? Write down

the function of break rolls in grinding of wheat. What is

Spaghetti ? 2 + 2 + 1

7. What are the problems which are associated with storage of

grains ? How can be the problems  minimized ? 3 + 2

GROUP – C

( Long Answer Type Questions )

Answer any three of the following. 3 × 15 = 45

8. a) Write short note on effect of drying on quality of  

grains.

b) State the food laws. Write the full forms of BIS, AOAC,

PFA and HACCP. 

c) What are the differences between jam and marmalade ?

What are the purposes of packaging ?

5 + ( 3 + 2 ) + ( 2 + 3 )
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9. a) Mention the colour changes in tomato during different
stages of its maturity. What is 'hot' and 'cold' pulping of
tomatoes. Make a comparative evaluation of the said
methods of pulping. What is the index which may
indicate the real tomato used in a tomato juice ?

b) Name the different forms a fruit juice can be preserved
for a long time. How is fruit juice preserved by
pasteurization ? What pasteurization you will suggest for
preserving natural orange juice ? 10 + 5

10. a) What is conditioning of wheat ? How its differs from
tempering ? Enumerate briefly how wheat is
conditioned in industry and what benefit it imparts to
the wheat ?

b) Discuss briefly about the composition of wheat with
special reference to its protein characteristics. Describe
the function of "break rolls and reduction roll in the
roller flour milling. 5 + 10

11. a) How will you define a coffee cherry ? How green coffee
beans are obtained from coffee cherry ? What is
roasting of coffee and what qualities it impart to   
coffee ?

b) What is instant coffee ? Enumerate briefly how instant
coffee is made ? 10 + 5

12. a) Briefly describe the hazards that need attention during
storage of cereal grains ? 

b) Briefly describe the safe drying temperature for wheat
in relation to its temperature by using graph. 8 + 7

13. What qualities should be possessed by a food packing
material ? What are primary, secondary and tertiary material
of packing ? What is CA/MA storage ? 3 + 6 + 6

                  


