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Attempt four questions in all.

Question No. 1 is compulsory.
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1. (a)' Write short notes on any fwo of the following:

(i) Diseases of bread
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(b)

(i) Types of biscuits

(ki) Freeze Drying

(v} Food labelling.
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Answer any three briefly ( 2--3 lines):

(fy What is gluten and its role in bread making?

(i) Why is sulphuring donc for prepared fruits
tor dehydration?

(iii) What are the methods of heat processing in
canned fruits and vegetables?

(iv} State the importance of fermentation in
bread processing.

{v} What do you understand by diastatic activity
of maida?
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. Descri:be different steps in bread processing.
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.Discusis various steps involved in canning of
vegetables.
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. Describe the principles of dehydration and the factors
responsible for rate of drying fruits and vegetables.
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. Describe the principles of freezing. Discuss the various
steps involved in freezing fruits and vegetables.
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6. (a)

(b)

4

Discuss the different channels through which
processed food is marketed.
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Discuss the importance of food packaging and list
the essential features of an ideal packing material.
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