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ENGLISH VERSION

Instructions :
(1) Question no. 1 is compulsory.
(2) Attempt any three from the rest.
(3) Question no. 2-6 carry equal marks.

1  Answer the following :

(@) Write about heat resistance of microorganism and
its spores.

(b) What is neutralization of oil ?

(©) Write flow chart of poultry processing.
(d Give definition of COP and CIP.

2 What is fermentation ? Describe lactic acid fermentation
or alcoholic fermentation in detail.

3  Discuss wheat processing in detail.

4  Discuss in detail about soyabean processing.
5  Discuss meat processing in detail.

6  Write short note on :

(a) Canning
(b) Rice processing.
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