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ÿoˆÁTˆEı YÁPˆy‘] ( B.D.P.) 
◊`l˘Á[˝bÔÁ‹ôˆ YÃ[˝›l˘Á ( Term End Examination )   

◊Qˆ„a∂ëˆÃ[˝, 2014 C L«X, 2015 
Zı◊_Tˆ YÁPˆy‘] ( Application Oriented Course ) 

FÁVÓ Y“◊y‘Ã^ÁEıÃ[˝S ˆ 
 ( AOC–2 : Food Processing ) 

a]Ã^  f ª◊TˆX H∞RÙOÁ Y…SÔ]ÁX  f 100 
Time : 3 Hours Full Marks : 100 

( ]Á„XÃ[˝ mÃ[˝”±ºˆ  f 70%) 
( Weightage of Marks : 70% ) 

Y◊Ã[˝◊]Tˆ C ^UÁ^U =w¯„Ã[˝Ã[˝ LXÓ ◊[˝„`b ]…_Ó ÂVCÃ^Á c˜„[˝* 
%£à˘ [˝ÁXÁX, %Y◊Ã[˝¨K˜~TˆÁ A[˝e %Y◊Ã[˝õıÁÃ[˝ c˜ÿôˆÁl˘„Ã[˝Ã[˝ Âl˘‰y X∂ëˆÃ[˝ 

ÂEı‰ªRÙO ÂXCÃ^Á c˜„[˝* =YÁ„‹ôˆ Y“‰`¬Ã[˝ ]…_Ó]ÁX a…◊ªJÙTˆ %Á‰ªK˜* 
 

 
◊[˝\ˆÁG - Eı 

  Â^-ÂEıÁ„XÁ V«◊ªRÙO Y“‰`¬Ã[˝ =w¯Ã[˝ ◊VX* 20 × 2 = 40 
1* ÂTˆL◊ïòıÃ^ ◊[˝◊EıÃ[˝„SÃ[˝ •ÁÃ[˝Á FÁVÓ aeÃ[˝l˘S %Á„_ÁªJÙXÁ EıÃ[˝”X* 

Â_Ïc˜ C EıÓÁ_◊aÃ^Á„]Ã[˝ `ÁÃ[˝›Ã[˝[˝ w¯›Ã^ Y“„Ã^ÁLX›Ã^TˆÁ ◊Eı ? 
a«b] FÁVÓ [˝_„Tˆ ◊Eı Â[˝ÁMıÁÃ^ ? G_Gâ¯ a ◊rÙEıÁÃ[˝› =YÁVÁX 
◊Eı ? 10 + 4 + 4 + 2 

2* ae◊l˘ä ªRÙO›EıÁ ◊_F«X ( Â^-ÂEıÁ„XÁ ªJÙÁÃ[˝◊ªRÙO ) : 5 × 4 

 %Á∑ZıÁªRÙO◊jX, V«W˝-AÃ[˝ G„μ˘Ã[˝ Y◊Ã[˝[˝Tˆ¤X, [˝ÁÃ^[˝›Ã^ [˝Á 
%◊j„L„XÃ[˝ =Y◊ÿöˆ◊Tˆ„Tˆ YªJÙX, V«Ñ˘LÁTˆ V–„[˝ÓÃ[˝ =dYÁV„X 
[˝ÓÁEı‰ªRÙO◊Ã[˝Ã^ÁÃ[˝ \…ˆ◊]EıÁ, ^Á◊‹óˆEı Yà˘◊Tˆ„Tˆ FÁVÓV–„[˝ÓÃ[˝ £õı›EıÃ[˝S, 
◊ªRÙO„XÃ[˝ YÁ‰y FÁVÓ aeÃ[˝l˘S, %Y[˝ÓÁFÓÁ* 

3* "QˆÁ_ Y“^«◊N˛' a∂ëˆ„μ˘ ae◊l˘ä ◊[˝[˝Ã[˝S ◊VX* FÁVÓV–„[˝Ó 

Y“ÁE ı◊TˆEı C E ı◊≈y] Ã[˝e-AÃ[˝ [˝Ó[˝c˜ÁÃ[˝ %Á„_ÁªJÙXÁ EıÃ[˝”X* 

`EÔıÃ[˝ÁÃ^ ◊Eı ◊Eı Ã[˝ÁaÁÃ^◊XEı Â^ÏG UÁ„Eı ?  10 + 6 + 4 

4* ]ÁX aeÃ[˝l˘S [˝_„Tˆ ◊Eı Â[˝Á„MıX ? Ã[˝ÓÁX◊a◊Qˆ◊ªRÙO ◊Eı ? 

%ÓÁ◊≥RÙO%◊j„Qˆ≥RÙO [˝_„Tˆ ◊Eı Â[˝ÁMıÁÃ^ ? AÓÁ◊Qˆ◊ªRÙO\ˆ ◊Eı ? Â[˝EıÁÃ[˝› 

◊`î a∂ëˆ„μ˘ AEı◊ªRÙO ae◊l˘ä ◊[˝[˝Ã[˝S ◊VX* YÁÃ[˝[˝„Ã^◊_e-AÃ[˝ 

V«◊ªRÙO a«◊[˝W˝Á C V«◊ªRÙO %a«◊[˝W˝ÁÃ[˝ [˝SÔXÁ ◊VX*  

  3 + 3 + 3 + 2 + 5 + 4 

◊[˝\ˆÁG - Fı 

 Â^-ÂEıÁ„XÁ ◊TˆX◊ªRÙO Y“‰`¬Ã[˝ =w¯Ã[˝ ◊VX* 12 × 3 = 36 

5* ◊LX Y◊Ã[˝[˝◊Tˆ¤Tˆ FÁVÓ [˝_„Tˆ ◊Eı Â[˝ÁMıÁÃ^ ? Âc˜Á„]Á„a_«„_ÁL-

AÃ[˝ =YEıÁ◊Ã[˝TˆÁ ◊Eı ? FÁ„VÓÃ[˝ [˝Á„Ã^Á_◊LEıÁ_ ◊[˝‰`¿bS [˝_„Tˆ 

◊Eı Â[˝Á„MıX ? Y«◊rÙV–[˝Ó EıÁ„VÃ[˝ [˝„_ ? AXLÁc˜O] ◊Eı ? 

  4 + 2 + 2 + 2 + 2 

6* V«◊ªRÙO %ÓÁ]Ác˜O„_L =dYÁVEı [˝ÓÁEı‰ªRÙO◊Ã[˝Ã^ÁÃ[˝ =VÁc˜Ã[˝S ◊VX* 

_ÓÁEı‰ªRÙOÁ„LÃ[˝ %ac˜X›Ã^TˆÁ [˝_„Tˆ ◊Eı Â[˝ÁMıÁÃ^ ? Ac˜O 

%ac˜X›Ã^TˆÁ ◊Eı EıÁÃ[˝„S c˜Ã^ ? Y“ÿôˆÁ◊[˝Tˆ ÈV◊XEı FÁCÃ^ÁÃ[˝ 

Y◊Ã[˝]ÁS EıÁ„Eı [˝„_ ? %ÁG]ÁEÔı-AÃ[˝ mÃ[˝”±ºˆ ◊Eı ? Z«ıQˆ \ˆÓÁ_« 

◊Eı ? 2 + 2 + 2 + 2 + 2 + 2 

7* A_ÁÃ[˝„LX EıÁ„Eı [˝„_ ? _ÓÁ◊U„Ã[˝Á„LX ◊Eı ? AEı◊ªRÙO 

%ÓÁ◊≥RÙOA≥LÁc˜O], AEı◊ªRÙO %ÓÁ◊≥RÙO◊\ˆªRÙOÁ◊]X C AEı◊ªRÙO 

%ÓÁ◊≥ªRÙO„]ªRÙOÁ„[˝Á_Ác˜OªRÙO-AÃ[˝ =VÁc˜Ã[˝S ◊VX* Â\ˆÁLÓ ÂTˆ„_ EıÓÁ∫RÙOÃ[˝ 

ÂTˆ„_Ã[˝ Â\ˆLÁ_ ◊Eı\ˆÁ„[˝ `XÁN˛ EıÃ[˝Á c˜Ã^ ?  

   3 + 3 + 3 + 3 
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8* ◊X∂oˆ◊_◊FTˆ ÂÃ[˝ÁGm◊_Ã[˝ LXÓ ÂEıÁXÀ ÂEıÁXÀ L›[˝ÁS« VÁÃ^› ? 

i) ∫RÙOÓÁZıÁc˜O„_ÁEıhıÁ_ GÓÁa‰ÆœÙÁAXªRÙOÁ◊Ã[˝◊ªRÙOaÀ 

ii) ◊a„L‰{Á◊aaÀ 

iii) aÓÁ_„]Á„X‰{Á◊aaÀ 

iv) GÓÁa‰ÆœÙÁAXªRÙOÁ◊Ã[˝◊ªRÙOaÀ 

v) ◊\ˆˆ◊[˝–C◊aaÀ 

ª]Ác˜O„EıÁªRÙO◊jX ◊Eı ? ZıÁ„]Ô≈≥RÙOÃ[˝ EıÃ^ Y“EıÁÃ[˝ C ◊Eı ◊Eı ? 

  5 + 3 + 4 

9* AEı◊ªRÙO Eı◊≥RÙO◊X=Ã^Áa rÙÁQÔˆ ªRÙOÓÁ·¯ ZıÁ„]Ô≈≥RÙOÃ[˝-AÃ[˝ a◊ªJÙy [˝SÔXÁ 

◊VX* ]Ã^VÁÃ[˝ YªJÙX ◊Eı\ˆÁ„[˝ c˜Ã^ ? _Á_ V«W˝, [˝ÁVÁ]› V«W˝ C 

X›_ V«W˝ [˝_„Tˆ ◊Eı Â[˝Á„MıX ? 3 + 3 + 3 + 3 

10* %◊j„L„XÃ[˝ %X«Y◊ÿöˆ◊Tˆ„Tˆ YªJÙX ◊Eı\ˆÁ„[˝ c˜Ã^ ? a[˝«L YªJÙX, 

EıÁ„_Á YªJÙX C ÂGÁ_ÁY› YªJÙX [˝_„Tˆ ◊Eı Â[˝Á„MıX ? 

  6 + 2 + 2 + 2  

◊[˝\ˆÁG - G 

 Â^-ÂEıÁ„XÁ ªJÙÁÃ[˝◊ªRÙO Y“‰`¬Ã[˝ =w¯Ã[˝ ◊VX* 6 × 4 = 24 

11* ÂTˆ_ C ªJÙ◊[˝Ô EıÁ„Eı [˝„_ ? AEı◊ªRÙO Eı„Ã[˝ =◊‡ˆ# ÂTˆ_, =◊‡ˆ# 

ªJÙ◊[˝Ô, Y“ÁS›L ÂTˆ_ C Y“ÁS›L ªJÙ◊[˝ÔÃ[˝ =VÁc˜Ã[˝S ◊VX* 2 + 4 

12* AEı◊ªRÙO V«Ñ˘LÁTˆ V–[˝Ó C AEı◊ªRÙO ]`_ÁÃ[˝ =VÁc˜Ã[˝S ◊VX 

Â^m◊_„Tˆ ac˜„L Â\ˆLÁ_ Â]`Á„XÁ ^ÁÃ^* Y“◊Tˆ Âl˘‰y ◊Eı 

Â\ˆLÁ_ Â]`Á„XÁ c˜Ã^ =‰{F EıÃ[˝”X C TˆÁ ◊Eı\ˆÁ„[˝ `XÁN˛ 

EıÃ[˝Á ^Á„[˝ [˝SÔXÁ EıÃ[˝”X* 3 + 3 

13* Zı„_Ã[˝ Ã[˝a ÂU„Eı ◊\ˆ◊XGÁÃ[˝ ◊Eı\ˆÁ„[˝ Y“ÿô«ˆTˆ EıÃ[˝Á c˜Ã^ ? 

[˝ÓÁEı‰ªRÙO◊Ã[˝Ã^Á_ ÊY“Á◊ªRÙO„Ã^L ÂEıÁXÀ [˝ÓÁEı‰ªRÙO◊Ã[˝Ã^Á •ÁÃ[˝Á =dYÁ◊VTˆ 

c˜Ã^ ? 5 + 1 

14* %ÓÁ◊≥RÙO[˝Á„Ã^Á◊ªRÙOEı =dYÁVXEıÁÃ[˝› V«◊ªRÙO Â]Á„∑QˆÃ[˝ XÁ] [˝_«X* B 

Â]Á∑Qˆm◊_ ÂEıÁXÀ %ÓÁ◊≥RÙO[˝Á„Ã^Á◊ªRÙOEı =dYÁVX Eı„Ã[˝ ? ÂEıÁXÀ 

[˝ÓÁEı‰ªRÙO◊Ã[˝Ã^Á ]∑RÙO ÂU„Eı ◊[˝Ã^ÁÃ[˝ =dY~ Eı„Ã[˝ ? AEı„EıÁb› 

ÊY“Á◊ªRÙOX ◊Eı ? 2 + 2 + 1 + 1 

15* ◊X∂oˆ◊_◊FTˆ Y“`¬m◊_Ã[˝ =w¯Ã[˝ ◊VX : 1 × 6 

Eı) ]W˝«Ã[˝ YªJÙ„XÃ[˝ LXÓ VÁÃ^› L›[˝ÁS«Ã[˝ XÁ] ◊_F«X* 

F) Â]Á„∑QˆÃ[˝ Y“\ˆÁ„[˝ ]Áe„aÃ[˝ ]„W˝Ó ◊Eı Y◊Ã[˝[˝Tˆ¤X H‰ªRÙO ? 

G) ◊Qˆ„]Ã[˝ EıÁ„_Á YªJÙ„XÃ[˝ LXÓ ÂEı VÁÃ^› ? 

H) EıÓÁXÁ]Ác˜O◊aX a ◊rÙEıÁÃ[˝› L›[˝ÁS«Ã[˝ XÁ] ◊Eı ? 

I¯) Â[˝EıÁÃ[˝aÀ <∫RÙO EıÁ„Eı [˝„_ ? 

ªJÙ) ÊªRÙO„+ a ◊rÙEıÁÃ[˝› L›[˝ÁS« ◊Eı ? 

16* FÁVÓV–„[˝ÓÃ[˝ YÓÁ„Eı◊Le V–[˝Ó ◊c˜„a„[˝ [˝Ó[˝c˜÷Tˆ Y¿Á◊∫RÙO„EıÃ[˝ a«◊[˝W˝Á 

C %a«◊[˝W˝Ám◊_ ◊_F«X* 3 + 3 
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English Version 

Special credit will be given for accuracy and relevance 
in the answer. Marks will be deducted for incorrect 

spelling, untidy work and illegible handwriting. 
The weightage for each question has been 

indicated in the margin. 
 

Group – A 
  Answer any two questions. 20 × 2 = 40 

1. Discuss how radioactive radiation is used in 
preservation of food substances. State the 
functions of iron and calcium in our body. What 
is meant by balanced food ? What do you mean 
by goitrogens ? 10 + 4 + 4 + 2 

2. Write short notes on any four :  5 × 4 

 Alfatoxin, Change of flavour of milk, Spoilage 
under aerobic conditions, Role of bacteria in 
dairy industry, Mechanical process of food 
drying, Canning, Misbranding. 

3. Discuss briefly about 'Pulse Technology ( Dal 
Prayukti)'. Write briefly about the use of natural 
and artificial colours in food. What is the 
chemical composition of carbohydrates ? 

  10 + 6 + 4 

4. What do you mean by quality control ? What is 
rancidity ? What do you mean by antioxidants ? 
What are additives ? Discuss briefly about 
bakery industry. State two advantages and two 
disadvantages of parboiling. 3 + 3 + 3 + 2 + 5 + 4 

Group – B 

  Answer any three questions. 12 × 3 = 36 
5. What do you mean by gene modified foods ? 

What are the advantages of homocellulose ? 
What do you understand by biological analysis of 
food ? What are nutrients ? What is enzyme ? 

  4 + 2 + 2 + 2 + 2 

6. Cite two examples of amylase producing bacteria. 
What is lactose intolerance ? Why does it occur ? 
What is R.D.A. ? What is the importance of 
Agmark ? What do you mean by food value ? 

  2 + 2 + 2 + 2 + 2 + 2 

7. What are allergens ? What is lathyrogen ? Give 
one example each of an anti-enzyme, an anti-
vitamin and an anti-metabolite. How would you 
measure the presence of castor oil contamination 
in vegetable oils ? 3 + 3 + 3 + 3 

8. Name the microorganisms responsible for the 
following diseases : 

i) Staphylococcal gastroenteritis 
ii) Sigellosis 
iii) Salmonellosis 
iv) Gastroenteritis 
v) Vibriosis. 

 What is mycotoxin ? What are the different types 
of fermentors ? 5 + 3 + 4 

9. Diagrammatically discuss about the continuous 
stirred tank fermentor. How does flour undergo 
spoilage ? What do you mean by red milk, brown 
milk and blue milk ? 3 + 3 + 3 + 3 
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10. Discuss briefly about spoilage under anaerobic 

condition. What do you mean by green rot, black 

rot and pink rot ? 6 + 2 + 2 + 2 

Group – C 

 Answer any four questions. 6 × 4 = 24 

11. What are oils and fats ? Give one example each of 

a vegetable oil, vegetable fat, animal oil and 

animal fat. 2 + 4 

12. Give example of a dairy product and a spice 

which can be easily adulterated. Mention the 

adulterant used in each case and give the test to 

detect the adulterant. 3 + 3 

13. How is vinegar manufactured from fruit juice ? 

Which bacteria produces bacterial protease ? 

  5 + 1 

14. Name two moulds that produce antibiotics. Name 

the antibiotics they produce. Which bacterium 

converts malt into beer ? What is single cell 

protein ? 2 + 2 + 1 + 1 

15. Answer the following questions : 1 × 6 

a) Name the microorganism responsible for 

spoilage of honey. 

b) What happens when meat is affected by 

moulds ? 

c) What is the cause of blackish spoilage of 

egg ? 

d) Which microorganism produces     

Kanamycin ? 

e) Which organism is called Baker's Yeast ? 

f) Which microorganism is responsible for 

production of tempe ? 

16. Write down the advantages and disadvantages in 

the use of plastic for packaging of food 

substances. 3 + 3  

    


