
EASTETTN UNIYERSITY. SRI !"{NKA

NXAMINATIO]IIN

AcH 22ot- PRIl,lclPlE! ol'!qq9-lq

Adswer all qucstions
Tine: 2 hours

L a) Discuss the impoltance ofi(adiation as a method to exietjd the ihelf iife of ftuits and

vegetables.

b) Giving suitable examples, discuss the significance ofthe fol!o\\'ing unit ol'erationr

in food industrY;

i) Disintegration ii) Homogetrizatiol

2. Explair tl" 'iJle 
01:

a) Wheat proteins in bakery technology.

b) Acetic acid in food maiufactudng plocess

c) Carbon monoxide in gas storage of fruits and vegetabics'

3. a') Brielll descrihc rhe mcth.rcls available ir fieezing nlfcud''

b) Discuss the impofiance of'12D coucept' in heat sterilization of fbods'

4. Write a briefaccount on the following;

a) Uses ofmicrobes in brewery industry

b) Salting offoods.

c) Heat treatments applied for Iiquid milk
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