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SECTION "A''
120Q. x 0.75 = l5 marksl

High intensity pulsed electric tleld (pEF) belongs to
t l0-80kV/cm t I50-80kV/cm t l?O-80kV/cm I 120 - 80 kV/cm

The two most common sources of high-energy radiation used in the tbod industry are:
[ ] cesium-l37 and Copper I I cobalr60 and cesium-l37
I I cobalt-60 and Zinc-72 [ I cobalr5O and cesium-l 13

High temperature short time (HTST) pasteurization is also called
[ | Canned sterilization I I Batch pasteurization
[ ]Thermization I lFlashpasteurization
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Which of the followings is an Acidulant?
[ ] Sulphites I J Sulphur dioxide t

The temperature of pressure canning is
[]100-l30oc tl116-145oC t
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The lntrinsic factor of food is
t lpH
[ ] Temperature of storage

The pH of low acid food is
I lpH>5.3 t ]pH<5.3

Cooling capacity of an air conditioner or refhgerator is equar to
[ ] 21,000 Btu [ ] 2,000 Btu [ ] 12,000 titu

I Benzoic acid

I 50-80 oC

[ | Sugar

[ | 116-130oc

I lAtmosphere
[ ]Nutrients

[ ] 1500 Btu

[ ]pH<7.3 [ lpH=5.3

t I 0.8e

[ ]Nitrites

[ ]Thiaminase

10.

I l.

Intermediate moisture tbod value of honey ist 10.6s t 10.7s t I0.8s

Food preservative produced from plant origin is
[ ]Defensin [ ]pleurocidin [ ]Cardamom

Which enzyme is responsible for the browning of fruits?
[]Proteases [ ]peroxidase ilpecticenzyme

The main type of lacquer in caruring is
t I SR Lacquer t ] AR Lacquer [ ] pectic euyme

12.

[ ]Thiaminase



13. Which of the tbllowing organism is involved in milk fermentation process'l
[ | Lactic acid Bacteria [ ] yeasr

I lLactobacillussps t lMold

1.1. The example of Emulsifiers is
[ ]Lecithin [ ]Syrup [ ]Sugar I lFrucrose

15. The RH required to controiled Atmosphere Storage (CAS) is
[ 175-80vo | )50-60vo t ]85-9ovo [ 195-L0ovo

16. The treatment required for vegetables or t-ruits in hot water or steam to inactivate
oxidative enzymes is called
[ ]Canning t lBlanching [ ]Drying I lSmoking

17 . The main defects or cause of spoilage may be
[ ]Physical t lChemical [ ]Microbial t lAllofthem

18. Foods can be stored for a couple of weeks or even one or two month without any
detectable signs of spoilage is.

[ ]Non-perishable [ ]perishable I lStable [ ]Semi-perishable

Reduction potential is measured in
I I Volts (V) t ]Gy t lCm t lRad

Post Harvest Operations belongs to
I lRadaition I lCanning I lTriming t ]Chilling

t9.
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SECTION "B''
llOQ.x0.5=5marksl

Fill in the blanks.

21. Cellaring is define as...

22. Foods with water activity values between . are known as IMF.

The international unit of measurement of doses of irradiation is

of the most used
:T::T:: 

is.which is fbund naruralty in milk, eggs and soybeans

The process of canning is also called.

The enzyme responsible for Hydrolytic rancidity is .............

The most heat resistant bacteria is.

Microwave drying uses electrical energy in the frequency range

The symbol of water activity is

23.
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One
is ..

oxidative enzymes in vegetables can be treated by a process called
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SECTION "C"
lllQ.x5=55marksl

Attempt ANY ELEVEN questions. Give short and relevant answers. All the questions carry equal
marks.

Det'ine Asepsis
temperature.

Write down the main merhods of preservation of tbod at high

Define food preservation and fbod processing. Write down the importance of food
preservation in tbod industry.

Deflne High intensity pulsed electric field (PEF) and its importance.

What is Post harvest? Describe about post-harvest operation.

Define the natural preservatives. List out the natural preservatives with ditferent origin
available in Nepalese market.

Define fbod additives. Describe the role of food additives in fbod processing. List out any
five fbod additives commonly used in processed fruits and vegetable.

What is Hurdle technology? Write advantage and disadvantage of hurdle technology. List
out physical and physico chemical hurdle.

what is canning? Describe the types of canning. How canning preserves tbod?

Define Radappertizatio, Radicidation and Radurization. Describe major sources of
irradiation tbr tbod preservation.

Define shortly, Control atmosphere (CA), Modit'ied atmosphere (MA), Controlled
Atmosphere Storage (cAS), Moditjed Atmosphere packaging (MAp) and Modified
Atmosphere Storage (MAS).

What are the traditional fermented fbods available in Nepal? As a technologist, how do
you preserve and process these fbods to commercialize in national and international
market'?

what is blanching? Describe types of blanchers in food industry'/

What is the principle of preservation of fbod using low temperature? Describe the
methods use in this method.
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