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" 4. Question 1 is compulsory and carries 6 marks
5. Figures toright indicate marks . :
6. If any data is missing, you may assume it and mention it in your answer sheet
7. Usual &Eéo_m apply _ ‘
|  (Level/COy
- Pick ﬂro correct. w_no_.uwa\o for the ?:oi_am question
-k ¢S§ is the symbol for salt? -application
--a.NaCl b. C6H12C6 c¢.H20 d. co2
"2, The most common drying method is ___drying. analyze
- a.freeze- b, spray ¢. sun or tray mazum d. oven , .
‘3. Fermentation is stopped by pasteurizing and  understanding
- 4. cooling b: mE.nEm b. heating - d. moa_Sm L
4. Sequestrants are - - agents. . remember
a ornmgm b. oE__Em c.chelating d. ors.oom_ s
5. is when Smﬁon goes from a solid toa gas 2&55 passing Hrno:mr the liquid remember
E&wo
- -a. Transfusion b. m<%o_§_o= c. Sublimation ~ d. Condensation :
6. <.SB.E, functions i in normal Eooa &oﬁim. remember
aC bA c.D - dXK ,
 Solve Any Two of the following. |
: ,aS:: is Sm.m%m Indian scenario in food industry. remember
, mxv_w_s any one constituent in food. understand .
Differentiate between ﬂ.m% aQSm and spray mQEm -analyze
. mo?a Any O:,a of the following.
‘What is the n&.mnn) eat on microorganisms. remember
Define ‘fermentation. Give names of various enzymes. Give its process and application

stRanker.com
Fi\,ri-ilr-‘?:l nkerfi‘ihﬂicé fikeainadint]

IS

o

o fw'v@\tf.First'Raﬁkejr.Co‘m

i www;First'rearirk'er}com'

application in food industry

i %k H—:— kX

W
P

QTQS)

Marks

www.FirstRanker.com

N



