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Q.1(a) Define the term ‘sterilisation’ and describe its effects on microorganism, enzyme, texture 

and nutritional composition. 
 

[5] 2 1 

Q.1(b) Discuss the non-thermal processing of food and describe the high-pressure processing 
(HPP) and irradiation process with the line diagrams. 

[5] 1 2 

     
     

Q.2(a) Explore the advantages of thermal Novel techniques and illustrate the microwave 
processing. 

[5] 4 3 

Q.2(b) Explain the process of OHMIC Heating and its effects on microbial, sensory and textural 
quality of food. 

[5] 5 4 

     
     

Q.3(a) Summarise the membrane separation techniques and explain the various membrane 
modules. 

[5] 4 5 

Q.3(b) Explain the process of RO, UF and Microfiltration. [5] 1 4 
     
     

Q.4(a) Justify the advancements made in the drying process and the effects of process 
parameters on dried food quality. 

[5] 4 5 

Q.4(b) Describe the term ‘Extrusion’ and write the advantages and disadvantages of different 
types of food extrusion. 

[5] 2 2 

     
     

Q.5(a) Explain the types of packaging and packaging materials with their properties for the 
packaging of processed food products. 

[5] 3 5 

Q.5(b) Illustrate the antimicrobial food packaging. [5] 1 4 
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