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17MFDC16-FOOD PROCESSING AND PRODUCT DEVELOPMENT
	                                                        Part A                               10 x ½  = 5       
           	Choose the correct answer

1.   An example of perishable food				                                    CO1K  2

           a. Vegetables       b. Chips         c. Sugar         d. Cake

2. The food which are formulated to have some health benefits other than traditional 
     benefits are									              CO1K  2

           a. Complementary foods                        b. Convenient foods     
           c. Designer foods                                   d. Processed foods

3.   The temperature of frozen foods is					              CO2K  2

        a. - 0°c                      b. -10°c                    c. -18°c                    d. -8°c

4.   Which is a curing agent?                                                                                       CO2K  2

           a. Calcium chloride       b. Sodium chloride         c. Chlorine         d. Sulphur

5.   ________ method of processing is used to remove pest from stored grains.         CO3K  2

          a. Harvesting       b. Winnowing         c. Threshing        d. Hulling

6.   Processing of meat is done to improve the     				             CO3K  2

       a. shelf life              b. Aroma                 c. Taste               d. color

7.   ________ method of evaluation uses human sensory organ.			CO4K  2

          a. Objective       b. Physical                 c. Chemical         d. Sensory

8.  The goal of MOFPI is to 								CO4K  2

a. Improve agricultural product                                b. Reduce the wastage                                                                                 c. Use modern technology                                        d. all the above

9.   Perishable foods are packed in							CO5K  2

           a. Corrugated box       b. wooden box        c. Metal box         d. Composite box

10.  FPO stands for								            CO5K  2

a. Food Product Order           b. Fruit Product Order
c. Food Produce Order          d. Fruit Produce Organization



                                           Part – B                          5x4=20
Answer all questions
Answer should not exceed 200 words or one page 


11. a. Illustrate the difference between perishable ad non-perishable foods.    	CO1K3
                                                                 (or)
11. b. Infer on the importance of ready to eat foods.	CO1K3
12. a. Enlist the significance of food processing industry.   	CO2K3
                                                                    (or)
12. b. Interpret the techniques involved in irradiation.	CO2K3
13. a. Summarize the methods involved in processing of decortication.	CO3K4
                                                                  (or)
13. b. Construct the uses of spices and condiments Indian culinary.	CO3K4
14. a. Show the basic concepts of market research in new food product development.   
                                                                     (or)	CO4K4
14. b. Interpret on standardization of a recipe.	CO4K3
15. a. Enumerate on the classification of packaging materials..                                    CO5K4
                                                                          (or)
15. b. Enlist the functions of fruit products order.	CO5K3
Part – C                                          5x7=35
Answer all questions
                              Answer should not exceed 600 words or three pages

16. a. Report on the significance of value added and designer foods.                           CO1K5
                                                                        (or)
16. b. Summarize on the recent trends in processed foods.	CO1K5
17. a. Generalize the elements of food processing.	CO2K5
                                                                       (or)
17. b. Construct the importance of food additives used in food processing units.	CO2K5

18. a. Integrate the extraction principles of food pigments. 	CO3K5
                                                                     (or)
18. b. Recommend the techniques involved in processing of poultry	CO3K6

19. a. Organism the concepts of consumer dynamics and marketing of food product development.                                        
                                                                     (or)	CO4K5
19. b. Infer on the procedure for export marketing..	CO4K6
20. a. Enumerate on good manufacturing and good hygienic practices.	CO5K6
                                                                         (or)
20. b. Summarize the significance of food safety and standards act and BIS.	CO5K6
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