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B.Tech. Food Tech (2014 Onwards)       (Sem.–6) 
SPICE AND FLAVOUR TECHNOLOGY 

Subject Code : BTFT-605 
M.Code : 74336 

Time : 3 Hrs.                                                                      Max. Marks : 60 

INSTRUCTIONS TO CANDIDATES : 
 1. SECTION-A is COMPULSORY consisting of TEN questions carrying TWO marks 

each. 
 2. SECTION-B contains FIVE questions carrying FIVE marks each and students 

have to attempt any FOUR questions. 
 3. SECTION-C contains THREE questions carrying TEN marks each and students 

have to attempt any TWO questions. 
 

SECTION-A 

 1. Answer briefly : 

  a)  “All the flavors are perceived all over the tongue”. Comment. 

  b) What is difference in herbs and spices? 

  c) What is advantage of using essential oils? 

  d) How will you authenticate the purity of natural flavors? 

  e) What are the major spice crops in world trade? 

  f) What are umami flavors? How are these perceived? 

  g) What are flavor intensifiers? Enlist the various flavor intensifiers. 

  h) Write the microbial contamination of spices. 

  i) How does the processing affect the quality of the flavor? 

  j) What is difference in natural and synthetic flavours? 
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SECTION-B 

 2. Write down the status of spice and flavor processing industry in India. 

 3. What are the main quality assurance factors for herb and spice processing? 

 4. What are various drying techniques used in the production of dried herbs and spices? 

 5. What are the various types of packaging material preferred for dried spices? 

 6. What are oleoresins? How are the oleoresins extracted from spices? 

 

SECTION-C 

 7. What are the different methods used for extraction of essential oils from plant materials? 
Explain any one method. 

 8. What is the basis of classification of spices? What are the various groups in which spices 
are classified? 

 9. Write down the instrumental processes involved in the evaluation of flavors.  

 

 

 

 

 

 

 

 

 

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any 
page of Answer Sheet will lead to UMC against the Student. 
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