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2. i)
b)

l. a) Discuss the impoftance of irradiation as a tnethod of lood preservation

c)

Discuss briefly the lactors influcncing the rate ofheat penetfation during carning.
Explain rvby it is necessary to pe,.lorn heat penetration studies when dbvelopirrg

a canned product.

A can weighing 600 g contained 2 spor.es / g olproduct belore processing. Calculale
the minimum time necessary to reduce the strrvivai nurnber belorv loZ level. Decintal
reduction time is 5 minutes. Show allyour caicrrlations.

3') !llri.t,::i!.;rcprocessing technologyof the\following lood prcducts:
i) Mango squash ii) Puffpasty

b) Explain the cairse and ellecis ofchilling injury ilr fi-uits and velretables

4. Explain the lollo*,ing:

a) Inl'luence olfreezing ute on ice ct)stal foflnation and product quaiity durine
liozen stoaage of loods.

b) liole oforganic acicls tllal a.e rscd in liods as preseNatives_

5. lV|ite a briefaccourrt on ench ol.thc fbllolvingl

a) llxhusion coolting.

b) Waiel acrivity ud food p(crservation

c) Niodified atmosphcrc storage offoods.


