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Q.1(a) Discuss first law of thermodynamics. [2] 
Q.1(b) Discuss the limitations of first law of thermodynamics. [4] 
Q.1(c) Derive equations of specific heat at constant volume and constant pressure processes. [6] 

   
Q.2(a) State and prove carnot theorems. [6] 
Q.2(b) Discuss the difference between heat engine, heat pump and refrigerator with a neat sketch. [6] 

   
Q.3(a) Write down the advantages of multiple compressor refrigeration system. [2] 
Q.3(b) Discuss briefly the classification of primary refrigerants? [4] 
Q.3(c) Discuss the different methods of producing low temperatures. [6] 

   
Q.4(a) Explain the classification of condenser and evaporator with a neat sketch? [6] 
Q.4(b) Discuss the working principle of different types of compressors with a neat sketch? [6] 

   
Q.5(a) Discuss the common sources of heat? [2] 
Q.5(b) Discuss the following cooling load. 

(i) Wall gain load 
     (ii)   Air change load 

[4] 

Q.5(c) Discuss simple vapor absorption refrigeration cycle with a neat sketch? [6] 
   

Q.6(a) Discuss simple vapor absorption refrigeration cycle with a neat sketch? [6] 
Q.6(b) Discuss the different instruments used for the measurement of flow properties of fluid foods. [6] 

   
Q.7(a) Discuss the different types of modelling of thermal properties of frozen foods. [6] 
Q.7(b) Explain the experimental approach to measure thermal properties of foods. 

(i) Dilatometry 
(ii) Differential Thermal Analysis 

[6] 
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