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Scctioii-A (Attempt all) (5x2=10 marks)

Questions

Ql. Dellne minimal processing in I'oods.

Q2. Whal is meani b> hurdle lechnology?

Q3. Stale any iw'o natural food preservatives.
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COI,2:P01

C02:P02Q4. Mention two applications of membrane filtration in food industry.
C02:P02Q5. What is food irradiation?

Section- P { Mtriupt an\ Five) (5^6~30 marks)

ManniuitQuestions
"1

C03:PO.’>Q6. Describe the effect of irradiation on microorganisms and food

quality.
C05:PO'>Q7. I:Nplain the role of antimicrobial proteins such as lacloferrin and

bacteriocins in food preservation.

Q8. Discuss the concept and applications of pasteurization.

Q9. Describe ultrasonic processing and its impact on microbial cells.

C07:P08

CoT3:ITO
ToTipoTQlO. Discuss ohmic healing of food samples with a schematic diagram.

Qll. Explain the working principle and applications of pulsed electric C05:Pa"^

field (PEF) processing.

QI2. Discuss the mechanism of action of ozone as a non-thermal C03;P03

processing method. j

Section C (Attempt anv two) (2x10=20 marks)

Questions Mai>i)imi

cT7>~Tn )-TQI3. Di●;eus^ traditional Io(hI preservation technologies and compare

them with emerging non-thermal processing methods.

Q14. Explain in detail the equipment, process parameters, microbial

effects, and I'ood quality changes in high hydrostatic pressure (Hi-lP)

processing.

(. U.^;P()4

Q15. Describe membrane-based non-thermal technologies and their

applications in food processing.

C(37;i>05

Q16. Explain freeze drying and discuss in terms of principle, process

How, and advantages.
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