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Part A

Answer any ten questions.

Each question carries 2 marks.

Explain in brief the term secondary processing.
What is whipping cream?

Definition of dried milk

Nutritive value of yoghurt

Define kheer.

How doers external factors influence egg quality?
Write on the preparation of mayonnaise.

What is rigor mortis?

What are the curing agents used for meat?
Define the term poultry.

Give the composition of fish.

Explain pickling of fish.

Part B

Answer any six questions.

Each question carries 5 marks.

Define Post Harvest Technology and list its importance
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Briefly explain any three types of milk based on its fat content and it’s processing including
advantages and disadvantages.

Explain on the curing and freezing in cheese.
Explain the preperation of gulab jamun and channa.
Explain deterioration of egg during storage.
Write down the classification of meat.
Differentiate between wet and dry curing.
Differentiate between the processing of Bacon and Ham.
What are fish fillets?
(6x5=30)
Part C

Answer any two questions.

Each question carries 15 marks.

Describe the extraction of cream from milk and elaborate on its principles and procedure.
Explain in detail on the structure, composition, nutritive value and state its definition.
Elaborate on the steps taken to prepare poultry for the market. Elaborate on its storage .
Write on the classification, composition and nutritive values of sea foods.
(2x15=30)
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