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i ' a) Indicate the significanc e of '12 D concept, used in the canning food industry.

b) "Extrusion technology offers a continuous, energy - efficient, controllable process to
modifu the textural and flavor characteristics of foods.,, _ Justify.

2. Discuss the followings:

a) Modified gas storage of fruits and vegetables

b) Importance of plastic packaging materials in food industry

1
Describe the principre of freezing the foods foi extension of sherf rifJ
acF . rr'rreezlflg may cause changes in nutritional and sensory properties of foods,, - Discuss.

what are the different kinds of ionizing radiations and their uses in food preservation?

List the ingredients required to make bread and describe their role in the baking industry.
Using a flow chart, describe the steps invorved in the p.oduciion of butter.

Describe the reasons behind the use of chernicar preservatiu", i., food systems.

3. a)

b)

c)

4. a)

b)

c)


