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K-47/2051
FOOD TECHNOLOGY
Paper—204

Semester—II
Time Allowed : 3 Hours] [Maximum Marks : 60

Note : The candidates are required to attempt two
questions each from Sections A and B carrying
9 marks each and the entire Section C
consisting of 12 short answer type questions

carrying 2 marks each.
SECTION—A

1. Discuss the Spoilage of Food by different factors.
9

2. Define the preservation of Food and discuss in brief

in term of heat and temperature. 9
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3. Discuss the ultraviolet Food preservation. 9
4. Define fermentation, its principle and uses. 9
SECTION—B

5. Comment on post harvest handling of vegetables.

9

6. Discuss in brief Law Food Laws. 9

7. What is Food industry? Discuss its status in

India. 9

8. Comment on the post harvest handling of

Cereals. 9
SECTION—C
9. Explain the following questions : 12x2=24
(1) Write short note on Adulteration.

(i1)  Discuss the Food safety.
(iii) What is Canning.
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(iv) Write short note on principle of Food PUNJABI VERSION

preservation. $§2: 39 A3 B I3 foF -8 yms a9 w3
(v)  Discuss value product from poultry. J9x UHSO € 9 W Isl 391 C AT J91 fer
feg 12 AUy @39 @8 yms sAHt I5 3

(vi)  Discuss the Nutrient quality of meat. o
JIF YHS € 2 md TS|

(vii) What are advantages of chemicals in Food
. gTd—A
preservation?
(viii) Write short note on Food Law. 1 f%fgﬁ Yut F9s nis ¥ wIE IT FY T
adl| 9

(ix) Quality value of Oilseeds.
2. 3A& § TI3 Wdl T JyT & g99T J9fent

(x)  Role of temperature in Food preservation. IU M3 IUNE @ eﬁtl' oG] 9

(xi)  Write short note on preserve product from

3. MBITfEBS YI X © HAZ-HIH 9 AEA<l
cge- fe&i 9

ii) What is Food Law? o 5 i '
(xii) at 1s Food Law 4. ufls § ufesfhs a3 w3 fer & 3ut w3 &3

¥ 999 9| 9
ga—B

5. At €@ T Quazs Aiz-As® 3 fust

fog| 9

2268/M/1158/W 3 [P.T.O. 2268/M/1158/W 1



YI'X 5% AYUS A9’ ©f 999 9| 9

yox Gewar 3 ot 3= J? 393z feu fem &t

Afast feasi 9

wisTHT @ T QU AE-HAIm '3 feust

fou | 9
gT—C

J5 faftper '3 Huu &z fou: 12x2=24

) fuwee €3 Auu &c fau

(i) SAs © At g9 TI9T 9|

(i) 3TG § S¥HE FI6 3 of IT I?

(iv) 375 © HAF® = 3H fega|

(v) Usedt 3 I\ B3uw T @By F<|

(vi Hie @ Unafed HI3T ¥9 TI9' a9l

(vii) 376 © Ag-AF® few aHlas' & &3
T9d 9|
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(vii) Y9'& &% AYUS g6 3 HAY &C fedl

(ix) 3B @ HF T JSIIT HI3<S TIA 9|

x) 37 € AZ-As® fev 3uHs & v
feema|

(xi) wifsni 3° g€ A T8 83uw < A3-
Hg® 3 Huu 32 fsdl

(xii) 3Te AYU TBs of I?
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