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FOOD TECHNOLOGY— Paper I
(Elements of Food Technology)

(Ad}rlissions of 2004 and onwards)

Time : 2i/z hours Maximum Marks : 52

(Write your Roll No. on the top immediately
on receipt of this question paper.)

NoTE:— Answers may be written either in English or in
Hindi; but the same medium should be used
throughout the paper.
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Attempt five questions in all including
Question No. 7 which is compulsory.
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1. -Describe the processing techniques of ‘cooling’ and
‘concentration’ as used in the food industry.
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Discuss the effect of processing on pigments present in
fruits and vegetables.

el wh Wl § I9fed (e gl (frmiw) WA
F gura &y fgasq g 10

. Describe various techniques of processing milk.
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Describe the process of manufacturing and refining
SUCrosc sugar.
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. Explain the role of "PFA’ and ‘FPO’ in consumer

protection.

IUMFN gm § PFA’ &t ‘FPO' ¥ el & a9+

FHAC | 10
Discuss the functions of fat in cookery.
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Write notes on any three of the following:

(i) Germination in pulscs
(if) Selection criteria for fish

(it} Nutritive value of cpg
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(iv) Loss of nutrients during processing

(v) Food additives— ‘colourings’ and ‘flavourings’.
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