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B.TECH DEGREE EXAMINATIONS: MAY 2017
(Regulation 2015)
Fourth Semester
BIOTECHNOLOGY
U15BTT403: Food Process Engineering

COURSE OUTCOMES

CO1: Explain the scope of food processing
CO2: Discuss various pre-cleaning techniques id for@cessing
CO3: Describe different types of high temperatuepssing operations
CO4: Explain different drying and dehydration teicjues
CO5:  Discuss low temperature processing and prasen
CO6: Describe various post processing operations.
Time: Three Hours Maximum Marks: 100
Answer all the Questions:-
PART A (10x 1=10Marks)
1. Matching type item with multiple choice code CO1 [Kj]
Listl Listll
(Pre Processing Techniques) (Principle)
A. Cleaning i. Moisture equalization
B. Grading ii. Removal of moisture
C. Drying iii. Removal of foreign and undesirablaterials
D. Tempering iv. Removal of larger particles in thi#ial process
A B C D
a) i [ iii \Y
b) ii v i |
C) ii v ii [
d) iii [ i iv
2. Choose the most effective evaporator used id fsocessing industry CO2 K
a) Plate b) Falling film
c) Rising film d) Shell and tube
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The reason for which water is used as a coataigrial in food staff is CO5 [K4]
1. Wetting

2. Weight gain

3. Adhesion

4.  Texture enhancer

a 1.3 b) 14

c 1,2 d 23

Pasteurization involves the: CO2 [Ki]

a) exposure of food to high temperatures) fortification of foods with vitamins A
for short periods to destroy harmful and D.
microorganisms
c) exposure of food to heat to inactivate d)  use of irradiation to destroy certain
enzymes that cause undesirable effects  pathogens in foods.
in foods during storage.
Assertion (A): Vegetables are blanched pridreezing CO2 [K4]

Reason (R): The process of Blanching enhances iuahtvegetables
a) Both A and R are Individually true andd) Both A and R are Individually true but

R is the correct explanation of A R is not the correct explanation of A
c) Aistrue but R s false d) Ais false butRrue
Thaw frozen food kept in the refrigerator maimea at a temperature at CO4 qIK
a) 11°F b) 23°F
c) 67°F d) 41°F
The main principles of enrobing are: CO6 [Kj]

1. It passes through a curtain coating

2. Excess coating is removed by vibration or air dgyin

3. The product emerges coated

4. The product moves along a conveyer (mesh)
Which is the correct sequences involved in enropiogess?

a) 2-3-4-1 b) 1-3-2-4
c) 3-4-2-1 d 4-1-3-2
Dehydration is a method of preserving food by CO3 [Kj]
a) adding strong concentrations of sugar. b) oxeng moisture by warm air or
sunlight.
C) heating food in a glass bottle or jar tod)  increasing the salinity level of the
high temperatures. food.
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10.

11.

12.
13.
14.
15.
16.
17.
18.
19.
20.

Assertion (A): For bread making a hard wheat floantaining a high level of protein i<CO3 [Ky]
required
Reason (R): Low gluten level is desirable for bresking

a) Both A and R are Individually true andd) Both A and R are Individually true but

R is the correct explanation of A R is not the correct explanation of A
c) Alistrue but R is false d) Ais false butRrue
The freezing mixture used in ice cream macbhaoresists of ice and ----- CO5 [K
a) CaC} b) KNO;
c) NaCl d) Bothaandb

PART B (10x 2=20 Marks)
(Answer not morethan 40 words)

Write the working principle of indented cylirrdeeparator. COol1 [K
Justify the difference between grading andrsgpmith suitable examples COo1 JK
lllustrate pasteurization of milk with a flovaart. CO2 [Kj]
How is the twins cerew extruder used food pgsicey industry. Co2 [HK
Write the theory of frying foods. CO3 [Ki]
Write the principle of freeze drying. CO3 [Kj]
Differentiate between controlled and modifitmh@spheric storage with specific examples. CO4 4] [t
What are the different types of freezing metimalved in food industry? CO4 [
What is CAP, and mention any two examples. CO5 [Ki]
Why hard coating is important in Food Processiustry? CO6 [K

Answer any FIVE Questions:-
PART C (5x 14 =70 Marks)

(Answer not mor e than 300 wor ds)

Q.No. 21 isCompulsory

21.

22.

Explain the different pre processing technicaed advantages of peeling and its types CO1 [Kj]

with suitable examples.

Discuss the theory of blanching and its typik & neat diagram. CO2 §K
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23.

24.

25.

26.

27.

Explain The various unit operation involved fogh temperature processing techniques

used in food processing Industry with an example.

Discuss the different methods for determinatibmoisture content present in the food.

lllustrate the theory of baking and the typeequipment with neat diagram.

Explain the principle and working of the equgnts used for freezing foods with a

example.

Explain the different types of enrobers usetbod industry and give a detail account
of it.

Fkkkkkkkkhkx

Coz [K]

CO3 ] [K

CO4 K

CO5  [Ko]

Co6  [Kj
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