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Part A
Answer any ten questions.

Each question carries 2 marks.

Explain in brief the term secondary processing

—

7 Define pasteurization of milk?

3. How is cultured buttermilk prepared?

4. Define plain condensed milk

5 Percentage of fat in ghee

6. List the composition of egg

7 Explain the two color changes seen in egg which makes it unfit for consumption
g The various cuts of meat.

9 Give the flowchart for the processing of any meat.

10. Define the term poultry

11. Define fish

12. What do you understand the term fish processing?

(10x2=20)
Part B
Answer any six questions.

Each question carries 5 marks.

13. What is Food Processing and elaborate on its advantages and disadavantages

14. Explain on the packaging and storage of butter oil.
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15. Explain the processing technology of ice-cream?

16. Briefly explain on the processing of processed cheese
17. What do you mean by dried eggs. Explain

18. Elaborate on the process of tenderizing meat.

19. Classify sausages.

7. Differentiate between the processing of Bacon and Ham.

71. Differentiate between fish fingers and fish fillets.
(6x5=30)
Part C

Answer any two questions.

Each question carries 15 marks.

2 Explain in detail the processing, composition, nutritive value, uses of kulfi, Dahi, Shrikhand and its

use in Indian Cookery

73 Elaborate on egg foam products.
24. Elaborate on the steps taken to prepare poultry for the market. Elaborate on its storage

25 Write on the classification, composition and nutritive values of sea foods.

(2x15=30)
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