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B.Tech. Seventh Scmester (Food, Pulp & Paper, Oil & Paint & Peho. Tech.) (CGS)
11062 : Sp. Tech. - IV (Food Technology - I\) : 7 CT 03

P. Pages : 2

Time : Three Hours lllllilruilllitflil]
AW - 3390

Max. Marks : 80

Notes: t
2

3

Answer three questiotr from Section A and thr€€ question ftom Section B.
Diagrams and chemical equations should be given wherever necessary.
lllustrate your answcr necessar-v uith the help of ncat sketchcs.

1

SECTION - A

State the reasons for sorting. Explain fie \r orking of color sortcr.

OR

Explain the pdnciples of the following. Draw diagrams
i) Attrition mill
ii) A ball mill

3. a) Explain modem rice milling process.

b) Draw llle structure ofrice kernel.

OR

{. a) Explain the termsi
i) Hydrogenation
ii) Rcfining
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b) What ale mycotoxii i[ cereals? How !o preveDt them?

a) State the functions ofbakery Ingedients.

b) Explain the Eanufacture ofcake by muffue Eethod.

OR

a) State the process for soy milk by extrusior cooking.

b) Explain:
i) Brcalfast cereals
ii) Fortified products
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SECTION . B

Explain the process for black Tea manufacturing. What is lnstant tea.

OR

Explain cocoa processing steps. What do you mezur by 'Coco :--
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9. a) Ho,v 'Cocoa Dowder' is Frcparcd l l )raw flow diagram.

b) Ilxllain the terms:-
i) Conching ii) Tempering

OR

10. a) Differentiate betueerr ]nstait lbod & precooked foods. Give examples ofeach.

b) Stale ohocolate Ing.edienls & their luncliors.

ll. a) Explaini
i) Chai sathi
ii) Instant coffee
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b)

F-xplain the manufacrure of Texturized vegetable protein from soybean (T\?).

OR

lixplain tbe weaaing food maoufacturing process.

What are simulated milk products'l Stalc thcir advantages.
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