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Food Processing : AOC-02

Write few names of monosaccharide. Is Lactose a monosaccharide?

PP ACAPTIFRIBCGH 1N o1 PGS b G AAPTIFII2E?

Which enzyme breaks down oil and fats into fatty acids and glycerol into our stomach?
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What is the suitable solvents for oil and fats?

(O 932 BRA &) ToRG ARPfT FI?

Which methods pertaining to wheat milling refers to the reduction of moisture content in
the wheat?
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What is the full form of S.Q.C.?
S.Q.C. & #¢f wo FI?

What is the full form of P.F.A.?
P.F.A. a7 5 2

What is food adulterant?
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Why are adulterants added in food?
(P AN COGTe Y& T 27?

What is full form of B.1.S.?
B.1.S. & 35 5 f2
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Write the name of instrument to detect the purity of milk.
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Which catalyst is used for the conversion of oil into fat by hydrogenation process?
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Ascorbic acid is also known as

TIPS SIS s #fkbs)
Lathyrogen is found in which ‘dal’?
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Name the adulterant used in mustard oil.
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Write few names of gram positive and gram negative bacteria?
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What is produced by Staphylococcus aureus?
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Deficiency of which hormone creates disease of Goitre?
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Which bacteria causes Vibriosis?
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Which alcohol is used to prepare Whisky, Brandy, Rum?
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Which bacteria is used to prepare vinegar from fruit juice?
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Which bacteria turns milk into curd?

(P IR U 130T AR F0
Macaroni rots due to the cause of which species mold?
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Which species bacteria causes bitter smell in milk?
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Which species bacteria causes Black rot of egg?
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Which types of packaged food can be eaten directly?
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What ingredients are used to prepare jelly?
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Which ingredient in a jelly/ jam is responsible for the formation of gel?
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What temperatures are used for canning foods?
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What symptoms are associated with Salmonella typhi?
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Which fungi produce Mycotoxin?
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