
SECTION-A

Note: Multiple choice questions. All questions are 
compulsory  (6x1=6)

Q.1 What is the purpose of the extrusion process in snack 
food production?

 a) To mix ingredient together

 b) To shape ingredient into a desired form 

 c) To cook ingredient to a high temperature  

 d) To remove moisture from ingredients 

Q.2 Which of the following ingredients is commonly 
used as a seasoning in snack foods?

 a) Salt  b) Sugar  

 c) Starch  d) Emulsifier 

Q.3 What is the role of consumer research in snack food 
product development? 

 a) To test product prototypes and gather feedback
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Q.18 What is the importance of snacks in food industry. 

Q.19 Analyse the current market trends in the snack food 
industry. 

Q.20 Explain the nutritional profile of snack foods. 

Q.21 What are the food safety regulations and standards 
for snacks?  

Q.22 Explain the innovations in snack packaging. 

SECTION-D 

Note: Long answer type questions. Attempt any two 
questions out of three questions. (2x8=16)

Q.23 Explain all the ingredients used in snacks and 
extruded products.

Q.24 Explain the extrusion process with its types, 
applications, principles and benefits.

Q.25 Explain all the equipments’s used in snack 
processing. 
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SECTION-B 

Note: Objective/ Completion type questions. All questions 
are compulsory.   (6x1=6)

Q.7 The type of snack food that is made by slicing and 
frying potatoes is called_______

Q.8 The die used in extrusion determines the______ of 
the final product. 

Q.9 The ideal temperature range for frying snack foods is 
o

between ______ to_____ C.

Q.10 The type of oven commonly used for baking snack 
foods is a ______oven. 

Q.11 Enlist various snack foods produced in India. 

Q.12 Name the sweeteners that are used in snack products. 
 

SECTION-C 

Note: Short answer type questions. Attempt any eight 
questions out of ten questions. (8x4=32)

Q.13 What are the effects of extrusion technology on food 
product? 

Q.14 Differentiate between frying, baking and extrusion. 

Q.15 Discuss the method of implementation of HACCP in 
snack manufacturing.  

Q.16 What do you mean by microwave heating? 

Q.17 Describe the evolution of snack food culture in India 
from ancient times to the present day.  
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 b) To analyse competitor products and market 
 trends 

 c) To identify consumer preferences and needs 

 d) To develop marketing campaigns and 
 promotional materials  

Q.4 What is the purpose of traceability in snack 
production?

 a) To track product movement and inventory

 b) To identify sources of contamination or 
 adulteration 

 c) To improve production efficiency and reduce 
 costs 

 d) To enhance product packaging and labelling. 

Q.5 Which of the following snack processing 
technologies is used to produce crackers and 
biscuits? 

 a) Frying  b) Extrusion 

 c) Roasting  d) Baking 

Q.6 What is the purpose of the packaging process in 
snack food production? 

 a) To protect the snack food from contamination

 b) To preserve freshness of the snack food 

 c) To add flavor to the snack food  

 d) To reduce the weight of the snack food 
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