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B.Sc. ( HS ) Semester - 4 (CBCS) Examination
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March/April-2025 [NEW COURSE]
Food Preservation(Core)

Time: 2:00 Hours Marks: 50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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Que-1 Write on Jelly. (10)
OR
Que-1 Write about the pickles.
Que-2 Explain the principles of food preservation. (10)
OR
Que-2 Write on the tomato products.
Que-3 Explain Bactericidal method. (10)
OR
Que-3 Write on the food spoilage.
Que-4 Explain the marmalade in detail. (10)
OR
Que-4 Explain the dehydration and freezing method.
Que-5 Write short notes. (Any two) (10)

1) Importance of food preservation.
2) Fermentation.

3) Jam.
4) Squashes.
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