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Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks. 

1. (a) Write a note on convection. Give the 

formula for Newton’s Law of Cooling. 5 

 (b) List the factors that influence the rate 

of heat penetration into a food. 5 

2. Write short notes on any two of the  

following :  2×5=10 

 (a) Pasteurization 

 (b) Water activity 

 (c) Drying ratio 
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3. Describe the complete process of canning for 

apple fruit.  10 

4. What is evaporative cool storage system ? 

Write its advantages and precautions to be 

observed for smooth functioning. 10 

5. (a) Write the different requirements for 

edible films and coatings. 5 

 (b) Enlist the different kinds of ionizing 

radiations approved for food irradiation. 

    5 

6. (a) Enlist any five by-products of vegetable 

waste.  5 

 (b) Explain the juice pulp recovery process. 

    5 

7. What is food fortification ? Write the 

advantages and limitations of food 

fortification. 10 

8. (a) Define food packaging. Explain the basic 

objectives of Packaging. 5 

 (b) Write a note on Vacuum packaging. 5 
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Qyksa ,oa lfCt;ksa ls ewY; loaf/kZr mRiknksa esa 

fMIyksek (Mh- oh- ,- ih- ,Q- oh-) 

l=kar ijh{kk  

twu] 2026 

ch-ih-oh-vkbZ-&006 % [kk| izlaLdj.k vkSj 

vfHk;kfU=dh&II 

le; % 2 ?k.Vs   vf/kdre vad % 50  

uksV % (i) fdUgha ik¡p iz'uksa ds mÙkj nhft,A 

    (ii) lHkh iz'uksa ds vad leku gSaA 

1- (d) laogu ij fVIi.kh fyf[k,A U;wVu ds 'khryu ds 

fu;e dk lw= fyf[k,A 5 

 ([k) [kk| inkFkks± esa Å"ek izos'ku dh nj dks izHkkfor 

djus okys dkjdksa dh lwph rS;kj dhft,A 5 

2- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ fyf[k, % 

      2×5=10 

 (d) ik'pqjhdj.k 
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 ([k) ty lfØ;rk 

 (x) 'kq"du vuqikr 

3- lsc Qy dh fMCckcanh dh iwjh izfØ;k dk o.kZu dhft,A 

     10 

4- ok"iu 'khryu Hk.Mkj.k iz.kkyh D;k gS \ blds ykHk vkSj 

blds lqpk# :i ls dk;Z djus ds fy, cjrh tkus okyh 

lko/kkfu;ksa ds ckjs esa fyf[k,A 10 

5- (d) [kk| fQYeksa vkSj irks± ls lEcfU/kr fofHkUu 

vko';drk,¡ fyf[k,A 5 

 ([k) [kk| fdj.ku ds fy, fofHkUu izdkj dh vk;uhdkjh 

fofdj.kksa dh lwph rS;kj dhft,A 5 

6- (d) lfCt;ksa ds O;FkZ inkFkks± ds ik¡p miksRiknksa dh lwph 

cukb,A  5 

 ([k) jl yqXnh izkfIr izfØ;k dh O;k[;k dhft,A 5 

7- [kk| inkFkks± dk iqf"Vdj.k D;k gS \ [kk| iqf"Vdj.k ds 

ykHk vkSj lhek,¡ fyf[k,A 10 

8- (d) QwM iSdsftax dks ifjHkkf"kr dhft,A iSdsftax ds 

ewy mís';ksa dh O;k[;k dhft,A 5 

 ([k) fuokZr iSdsftax ij fVIi.kh fyf[k,A 5 

× × × × × 


