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Ql. Explain and periorm the process of mnoisture removal with the help of drying curve in given food 
sample. 

Q2. Discuss the functions of food packaging 

Q3. Discuss the significance of Engineering properties. 

Q4. Write a note on material balance. 

Max Marks: 75 

QS. Give in detail the process flow for the development of Jam and Jelly 

Q6. Write in detail about the foaming properties of different flours. 

Q7. Give the significance of proximate analysis in food samples. 
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