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Section-A (Attempt all) (3 marks each)

Write short notes on the following:

a) Hurdle technology

b) Electron beam processing

¢) Pulsed light technology

d) Pulsed electric field

¢) Oscillating magnetic field processing

Scction- B (Attempt any five) (6 marks each)

What is Pasteurization? Explain the types of pasteurization.
Differentiate between thermal and non-thermal

processing
technologies of food.

With the help of schematic representation explain the process of

freeze drying.
Explain the principle and application of HPP in food processing.
Enlist the different membrane separation processes used in food

industry. Also, compare the various membrane separation
processes.

Discuss the basic process of ohmic heating with a schematic
representation.

Section C (Attempt any three) (10 marks each)

Explain the key mechanism of destruction of microorganisms in
cold plasma technology and the application of cold plasma in food
processing.

What are the benefits of ozone in food processing? List out the
examples of ozone approved agencies.

Explain on the different dosages of irradiation used on foods with
examples. How will you identify irradiated foods?

Explain the key mechanism of destruction of microorganisms in

ultrasound technology and the application of ultrasound in food
processing.
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