647510 BHS4fp0D0440 Seat No:
B.Sc. ( HS ) Semester - 4 (CBCS) Examination
March/April- 2019
FOOD PRESERVATION
(DISCIPLINE SPECIFIC COURSE)
Time: 2:00 Hours Marks: 50

Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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Give definition of food preservation and state the principles. (20)
OR

Write fermentation method and use of antiseptic material for food preservation.

Explain in detail reasons of food spoilage. (10)
OR

Write method of preparation of Jam and Jelly.
Write the method of preparation of syrup and squash and also Describe principle of (10)
preservation.

OR

Explain method of preparation of tomato chutney and reasons of spoilage.

Give the Difference between Jam-Jelly and Marmalade. (20)
OR

Explain types of pickles and reasons of its spoilage.

Write short note. (Any two) (10)

(1) Importance of food preservation.

(2) Tomato Sauce.

(3) Method of Preparation of marmalade.
(4) Dehydration.
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