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?; ANS 201-2 Principles of Food Preservation and Processing (Section IT)

Instructions
Answer all questions in Section II in booklets provided.
No. of questions : Two (02)
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L No. of pages : One (01)
. Time : Sixty minutes (60 min)

Total marks allocated : 60% U e

. Index No:

! 1. Discuss the importance of modern drying methods over the conventional drying
: methods.
(50 marks)

B 2. Discuss the unique features of extrusion technology in production of diversified food

products using various food ingredients.

- N&’ ' (50 marks)
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