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Answer any five questions 
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1.  Discuss about the basic freezing methods in commercial use. Mention the  
     advantages and disadvantages of freezing methods.      
 
2.  Describe in detail different processing methods used for cold preservation of     
      meat.   
 
3.  Explain briefly the freezing equipment used for several product types.     
 
4.  Comment on the following 
      a. Air freezing. 
      b. Indirect contact freezing. 
      c. Immersion freezing.       
  
5. Write notes on: 
 a. Types of refrigeration systems. 
     b. Factors affecting ware house design.        
 
6.  Briefly discuss the application of freezing systems in fish processing.   
 
7.  What are the different types of refrigeration units used in food industry?    
  
8. Discuss 
 a. Controlled atmosphere storage of fruits and vegetables. 
     b. What effect does the freezing temperatures have on food properties.    
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