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17MFDC16 Food Processing and Product Development

                                                                         PART A                                       10 x 1 = 10       
           	Choose the Correct Answer

     1. In which extrusion process the direction of flow of metal is in same direction as that of ram? 
         a. Direct  		b. Indirect		c. Impact			d. Hydrostatic
	
     2. In direct extrusion process at higher temperature which of the following is used to avoid  
         friction?	 
         a. Oil			b. Lubricants		c. Molten glasses		d. Wax
	
     3. What is the reason for blanching vegetables prior to freezing?				          	
         a. to maintain colour 				b. to improve texture
         c. to prevent microbial activity 		d. to denature enzymes

     4. The preservation technique using radiation is also known as					           
         a. cold sterilisation	b. dry sterilisation	c. Heat sterilisation 		d. sterilisation

     5. Homogenized milk has		                                                                                               
         a. creamier structure  b. coarse structure 	c. Grainy structure 		d. fine structure

     6. Which finishing technique gives vegetables a glossy appearance 		                                
         a. Poaching	    	b. mincing		c. acid	  			d. glazing 
	
     7. A texture quality based on the size of the particles in a food product is 	
         a. chewiness		b. Graininess		c. brittleness 			d. firmness

     8.  ____ involves designing and producing the container or wrapper for a product	                                
         a. Packaging		b. Product line	c. service			d. Branding

     9. Expand MFPO								                                         
         a. Meat food products order			b. Milk food products order	
         c. Minced food product order		d. Merchandising food product order

       10. ----- is used to describe several things about the product and to identifies the brand.                	         a. line extension 	                                 b. social marketing	
             c. label 	marketing		                      d. specialty product  

				                            
 

 




Part B		                                5 x 6 = 30
Answer ALL questions
Each answer should not exceed 400 words or two pages

11.a. Classify the food commodities.                            				
(or)
11.b. Discuss the types of processed foods.	
		 			
12.a. Point out the needs and importance of food processing industry..		          	                        
  				(or)
12.b. Explain the methods of pickling process.			
	                     	
13.a.  Describe the different methods of vegetable processing. 			
(or)
13.b. Highlight the extraction principles of food pigments.	         
                      			
14.a. Explain the various methods of standardisation for new food product.                 
(or)
14.b. Explain the procedure for export marketing.           
                                        		
15.a. Discuss the functional usage of various packaging materials. 		          	
(or)
15.b. Point out the ISO principles for new food product in the market. 		
									 

						    Part C                                          5 x 12 = 60
 Answer ALL questions
Each answer should not exceed 800 words or four pages

16.a. Elaborate on recent trends in processed foods.				               
(or)
16.b. Discuss the processing procedure for extruded and fabricated food products.                    	
17.a. Explain on different types of food preservatives.                                                       
(or)
17.b. Enumerate the recent trends in food processing techniques.	 
                                    
18.a. Deliberate the processing procedure for milk related processed food and its by-products.				(or)
 18.b. Explain the role of leavening agents and emulsifying agents in processed foods.		      				
 19.a. Explain the extraction procedure for spices and condiments.		                           
(or)
 19.b. Explain the marketing procedure for new food products.	                                                

 20.a. Explain the principles and functions of essential commodities act .                                    				 (or)
 20.b. Explain on recent trends in food packaging  materials and labelling.			      
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Seek and Ye Shall Find
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