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Questions - Section-A (15 Marks, Attempt Ally — -
FI—%\K;:;L: S“;‘,'l‘l'dm's‘L‘Pi?ﬁ“} hu’\'s‘ L:/D‘ ratios range from-eeeeee _(;L;‘jksti_lrﬁul\l{.{gf)(%l.]%z* ~
5 ™ analogues possess density oo, | () | PEO‘14sEcO 12
| ELF——‘VQ‘_F,“L"‘&L‘{_OJS e o — | () | e02aecoss
|- ROTpress texturization press is heat at temperature of---emeroeoo__ (1) | PEO:123/C0: 1234
| 5. Defatted soya flour should have min protein content ag--w-eeeee | () | PEO123iC002
0. Residence time js-eeceoeooeeo_ - 77\"(1') | PEOi23cO2 T
|
: A [} R — screw, the flight of one scrméﬂaﬁnﬁs_" 7mi;  PEO:123/C0 10 \_11
_ the of other screw. {
8. Directly ex\\\IWR(T | PEO123C02
1 9. SME i§ ==-emmmemeee . S (1) PEO: 1234/C0O: 34 |
| 10. The lower limit of starch content for decent expansion e 1) | PEO:134/CO:12 |
|L1_Ig e — SR S R 7»4]) 1 E[J’MCO: 34 \J
12. Center burst during extrusion is due to---———--oor— L (M) | PEO:L3acosi2 |
_13. Designer lipids contain two types of primary products------------ . () | PEO:124CO:34 |
- 14. Margarine is a blend of around —-e--- % vegetable oil or animal fat, ’ (1) | PEO:12/C0:12 ;
‘ and -------—- % water S |
' 15. PER i§ ~=mmmmmmmmmooe - L m PEO: 112/CO: 34
» Section- B (Attempt any 5) (6 Marks Each) - '
&uestions = — T —— e ) Pgiyfzgg:lclgr 13 ]
Q1. How performance of size extruder machines can be improved. - T e/co,
- Q2. Explain the process for manufacture of protein isolates and concentrates. LA0AL

12,3 |
i i i PEO: 1.4,5/CO: 234 |

' Q3. Discuss how compression and raw material affects the final product during |

onusion. ins Tor : 1356/C0234 |

Q4. Explain the functional properties of proteins for the manufacture of textured | PEO:3,

products. i - : :

Q5. Explain the process for manufacture of fruit juice beverages. Give suitable

examples. p ; =

| Q6. Describe the process for manufacture of weaning . ]

- Seéction C (Attempt any 3) (10 Marks Each)

PEO: 1,2,3/CO:1,2.3

S R

PEO: 3.5/CO:1.2.3.

Mapping
uestions . H H H PEO: 1,24/CO: 12 |
!:(Q)l Describe in detail the application of engineering techniques to improve snack |
' o dent variables. | PEO:I23/C0:123 |
oroduction. : . FEGARCO T |
H\E@ilﬁgcontrol of extrusion via dependent and independent vanables.t ey B
‘C‘)_j:”[’;(pilaii;i the hljoic_éss'ff);[l:l;modiﬁcalion of protein for the development o 254 J
ur ; e Faonle. | PEO:123/C0:2.34
xtured products. e . ‘ ‘ N | proiaEc0234 |
84 DCSCLI’IE)C how therapeutic foods will help improving the health of people. [
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