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Pectin and gums are added to foods as :

(A} thickeners and stabilizers (B) emnulsifier
(C) humectant {17 eolorant

A typical fat molecule consists of glyeerol combined with :

(A) three fatty acids (B) two fatty acids

(C} four fatty acids (D) one fany acid
Lecithins are structurally like fats but contain :

{A) Oxalicacid (B)  Ciric acid

{C) Phosphoric acid {1 Capric acid

Which of the following metals are strong promoters of oxidatiog 7

(A) Sodium and fran (B)  Sodium and Alminigm
(C) Aluminum and Copper (D} Copperand Iron
Vitamin C and E act as:

(A)  Antiowidants (B) Ermidsifiers

(C) Stahilizers {DY) Hurnectants
Carotene gives the «

(A) orange color (B) redecolor

(C) greencolor (1] purple color

Fat soluble vitamins are:

(A} AD.E&K (B) ADC&K

C) ACE&EK D) ABEFE&K -
At very low pressure, the thermal enng uctivity of gases approaches :

(A} medmum (B) zern

(C) negative (D) none of these

When a liguid is Placed in a sealed contain er, molecules of liquid evaporate intg the space above th
liguid, A fter equilibrium is reached, this vapour will CXert a pressure which is called :

(A} partial pressure (B) absolute pressyre
(C) vapour pressure (D) total pressure

LS




19.

20.

21.

22,

13,

14,

25,

MLE. (Food TechnologyyVBGI-31137-A

In transient heat transfer problems, the dimensionless number used is :
(A) Nusselt Number (B) Prandt Number
(C) Biot Number {13} Schmidt Numbes

I'hree consecutive sieves and a pan retain 20%, 50%, 20% and 10% of ground material respectively.
The fineness modubas of the ground material is :

(A) 1.2 (B) 1.8
() 2.4 (D 3.5

A countercurrent hest exchanger carrying the same flow rate of the sume lipuid as hot and cold streams
has an NTU (number of transfer unit) of 1.The effectiveness of the heat exchangeris :

{A) 0.60 ' (B) 0.65
(C) 0.70 (D) 0.75
it is found that the energy required to reduce particles from a mean diameter of 10 mm to 3 mm is

11 kJ/kg. The energy required to reduce the same material from a diameter of | mm to 03 mm by
Rittinger's lawis :

(A) 10kHMkg By 11klke

(C) 100 kTkg M) 110kIkg

100 kg of fish is cooled from 30 °C to 20 °C. The specific heat of fish above and below freezing point
are 3.18 kl/kg K, 1.72 kI kg K and 1.72 kl/ kg K respectively. The initial freezing point of fish is
_3.5°C and the latent heat of freezing is 250 kJ/ kg. The total heat load to cool the fish in kJ is :

(A) 33575 (B) 35165
(36025 (D) 38345

A cold storage is made of composite wall consisting of 25 mm concrete, 1 mm brick, 100 mm thermocole
and 5 mm plywood having thermal conductivities of .76 W/mK, (.69 W/mK, 0.024 WimK and 0.2 W/
mK respectively. The inside and sutside wall temperatures are 2 °C and 16 °C respectively. The rate of
heat gain in W/m?® by the cold storage is -

() 7.78 (H) 931

(C) 12.66 () 5.62

When vaporisation takes place directly at the heating surface, itis called : =
(A} film boiling (B) mucleite boiling

(C) vapourbinding (D) none of these

[Tarn over
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With increase in porosity, the thermal conductivity of a solid material :
{A) incrcases (B) decreases
{C) remans unchanged (D) may merease or decrease

Hot water at 3 flow rate of .01 m® /min enters the tube side of 2 counter current shell and rube he
exchanger at 80 *C and leaves at 50 *C. Cold oil at a flow rate of 0.05 m*/min of density 800 kg/m* ar
specific heat of 2 kJ/kg K enters at 20°C. The log mean temperature difference in °C

approximatefy :

(A) 52 By 37

(C) 45 (B 50

The dimensionless group in mass transfer that is equivalent to Prandtl number in heat transfer is :
(A) Nusselt number {B) Sherwood number

{(C) Schridt number (D) Stanton number

Dietus-Boelter equation used for the determination ol heat transfer co-efficient is valid for :
(A) laomnar fow (B} mrbwent flow

(C) plug flow (D) transiion fow

The dimensionless number which represents the ratio of drag force to inertial forceis :

(&) Power number (B) Revnolds number

(C} Lewisnumber (D) Nussell number

The law which describes the molecular diffusion is known as

(A) Fourier's law (B) Fick’s law

(C) Kick’slaw (D} MNoneofthese

a1 T
Unsteady state unidirectional heat transfer in a solid can be expressed as — = o where o is

o8- ot
(A) thermal conductivity (M) thermal ditfusivity
(C) heatfiux (D) messdiffusivity
. The SIunit of heat Mux is given by : -
(A) Jsm* By Is
(Cy Fm? (DY None of these
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! 34, The productof Reynolds number and Prandt] number which oceurs

called :
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(B) Nusseltnumber
Lewis mumbe = (D) Noneof these

.+ eurrent flow in a heat exchanger where onest
.

(B) 45°C

D) 60°C

gsivity of momentum to malecular di u---"-::

(3) Sherwood number

(D) Reynolds nurnber

are maintained at 1000°C and 70°C.

......
o

(B} [reeconvection
(D) radiation

a slab for conduction heat transfer

(B) nonlincar

(D) linear

. renheit scales read the same

38. The temperature diste

(A) exponential

(C) constant

39, Atwhat temperature :-:'.,
(@) +40°C

D +25°C
R : : HiﬂFa .;':. - m Sl‘.‘.’ﬂlﬂ{ﬂj I.I'E'l'ﬂltt'ﬁ_i-.

_ (A) F=1.87C¥32 @) F=08°C+32
€) F=18+C-32

(D) Noneolthese
41. Thenumber which is the ratiog
(4) Reynoldsmummber
(C) Knudsennumber
42. The dimensionless numbers ¥
(A) Revnolds number "
(C) Lewisnumber

to the flow diameter is ca
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43. The SI onit of specific cake resistance is :
(A) m (B) kgim
(C) mike (D) mvkg
44. The slope of the graph between shear stress and shear rate for a Newlonian fluid should be :
(A} Tan45° (B) Tan 60F
(C) Tan30° (B Tan90°
45. Which law of thermodynamics is the basis for refrigeration cyvele ?
{A) First lawof thermodynamics (Bl Second law of thermodynamics
(C) Third law of thermodynamics (D) None ol these
46. In a sterilization process of milk; 9 log cyele reduction of B. stearothermoephilus organism is to |
achieved. The values of D and Z  for this spore are 1.62 5 and 10.35"C respectively. The value
D, . should be:
(A) D.634s (B) 0.533s
<) LS8 Dy 0.753s
47, TheF value at 121.1°C equivalent to 99.999 % inactivation of C. botulinum is 1 minute. The N, val
is 1
(A) 0.1 mn (B} 02mm
{C) 0.3min (D) 0.25min
48. Bacteria reproduce by a process called :
{A) Binaryfission (B) Binary fusion
{C) Binarvdiffusion (D} Noneof these
49. The destruction of microorganisms by steam may be described as :
(A) zem order reaction {B) second order reaction
() hirst onder reaction (I} Noneofthese
A, Aspergillus niger is the principal mold used in the production of ;
{A) Lacticacid (B) Citricacid
{C) Sorbicacid (D) Benzoicacid
51. Which of the following is used most extensively in the prevention of mold growth and rope developmer

M.E. (Food TechnologyVBGT-31137-4

in baked foods 7
(A) Sodium propionate (B Sodium benzoate
(C) Sodium acetate (T Sodum carbonate
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{ﬁ} B. stearothermophilus
(C) ﬂmﬁmhmﬁ‘mm
+ Green rots of egg is caused by :
(A) Pﬁﬂudmmmm
(C) W
5& m o '... 5 e

{ﬂ} Ve

6. Afl:l-ﬂtlﬂ'lﬂlipﬂnfﬂ.ﬂ
(A) Lowacid
(C) Medium acid

61. Which of the following gases is
(A) Ethane
(C) Bihylene
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62. Which of the fallowing foods is produced by fermentation involving lactic acid bacteria ?
(A) Yoghurt (B) Vinegar
(C) Beer ([} Noneclthese
63. Percentage of fat in butteris:
(A) 30 (B} o
() 70 () 80
64. The power consumed by a drum dryer depends upon :
{A) Drumspeed (B) Steam Pressure
(C) Pressure exerted by the blade onthedrums. (D) Lengthand diameter of the drum
65, Ultra filtration is used for production of :

{A) Butter (B) Ghee
(C) Cheese (D) Iee-cream
66. Vacuum packaging is normally used for:
{A) mlk powder (B) paneer
{C) yoghurt (D) None of these
: 67, The water activity of free water should be :
(A) 1 {(B) lcssthan one
J (C) more than one ) 0
68, The major forces acting in cyclone separator are :
(A) gavity and centrifugal (B) gravity and centipetal |
(C) centrifugal and centripetal {3) noncofthesc
69, Microwave drying is the one of the n&mpllﬁ of : .
(A) radiation dryving (B) dielectric drying '
(C) poeumatic drying (13) vacuum drying
70. Microfiltration is used in dairy industry for separating : ‘i
(A) (B) mincrals
(C) protein (D) microbes
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. Which industrial processing method is most effctive &
(A) Drumdrying (B) Sundrying
At 100% relative humidity, wet bulb temperature of airis:
(A) morethandewpoint temperature (B} less than dew poin
C) same asdew pointfemperat M) none of these
e _1 il o vonstabads 6o %

. (D) Grape
ackaging, the potassium permanganate is used as
B Ebslen bbb
(D) Carbon dioxide ubsorher




