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Food Preservation(Core)
Time: 2:00 Hours Marks: 50
Instructions:

1. All questions are compulsory.
2. Figures to the right indicate marks.

Usla wiel uRRelRlell Rgid axendl. (20)
Ul

yaa s Ul QAU cettadl @A uul 5.

Usl.?  WRISHL AAl wous Axestcl. (10)
wal

yal.?  utel uRRelell As2RaullRs ugld wmestal.

Y3 M wellaoll ugld anestal. (10)
wal

Y3 Bl Ae UclHl UAREcAL UWRulell uul 53,

yaly QA atetell olottadl QA uHestal. (10)
wal

yaly ARl dettactel (QQu usld umesdl.
Ysu  gsollu cull. (slguel o) (10)
1. HiAs weltaatell 3l
2. wal uRRewle] Hel.
3. ulal uRRelell dellRsd ugld.
4. WAREHL ooUsall s1R00.
ENGLISH VERSION

Q.1 Explain principles of food preservation. (10)
OR

Q.1 Explain different fruit juice products.

Q.2  Explain food spoilage. (10)
OR

Q.2 Explain bacteriostatic method of food preservation.

Q.3 Explain method of Jam preparation. (10)
OR

Q.3 Discuss factors affecting Jelly setting

Q.4 Explain different Tomato Products. (120)
OR

Q.4 Explain different method of making Pickle.
Q.5 Write short notes. (Any Two) (10)
1. Method of making Marmalade.
2. Importance of food preservation.
3. Bacterocidal method of food preservation.
4

Reasons of food spoilage in pickle.
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