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FOOD PRESERVATION

(DICPLINE SPECIFIC ELECTIVE)

Time: 2:00 Hours Marks: 50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Que-1 Explain the meaning and principle of Food preservation. (10)
OR
Explain the Drinks originating from Fruit Juices.
Que -2 Explain the Jam. (10)
OR
Explain the causes of food spoilage.
Que-3 Explain the types of Pickles. (10)
OR
Write the Marmalade.
Que -4 Explain the Bactericidal Method. (10)
OR
Write the Tomato Ketchap.
Que-5 Write any two Short notes (10)

(1) Dehydration method
(2) Freezing/low Temperature method
(3) Importance of Food preservation

(4) Tomato chutney
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