647510 BHS4fp0D0440 Seat No :
B.Sc. ( HS ) Semester - 4 (CBCS) Examination
March/April-2023 [OLD COURSE]

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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Q.1 Explain importance of Food Preservation. (10)
OR

Q.1 Explain method of Pickle Preservation.

Q.2 Explain method of Preparation of Jam. (10)
OR

Q.2 Discuss about different Tomato products.

Q.3 Explain about factors affecting food spoilage. (120)
OR

Q.3 Explain method of preparing Jelly.

Q.4 Explain the importance of mild antiseptic products in food Preservation. (120)
OR

Q.4  Explain the bacteriostatic method of food Preservation.

Q.5 Write short notes. (Any Two) (10)

1. Perishable and Non-Perishable foods.
2. Methods of fruit juice extraction.

3. Drying and Freezing.

4. Marmlade preparation
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