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uestions

the significaoce of '12 D concept, used in the canning food industry.

technology offers a continuous, energy - efficient, controllable process to
the textural and flavor characte stics of foods,, _ Justify.

gas storage offruits and vegetables

ofplastic packaging matedals in food industry

the principle of Aeezing the foods for extension of shelf life.

may cause changes in nutritional ald sensory properties offoods,,- Discuss.

different kinds of ionizing radiations aad their uses in food presewation?

required to make bread and describe their role in the baking industry.

chart, describe the steps involved in the productiol of butter.

rcasons behind the use of chemical preservatives in food systems.
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