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Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Que.l1 Explain principles of food preservation in detail. (10)
OR
Que.l Give information about factor responsible for spoilage of food.
Que.2 Give give names of methods of food preservation and explain bactericidal methods. (10)
OR
Que.2 Explain importance of salt, sugar and oil in bacteriostatic methods of food preservation.
Que.3 Give information about food spoilage caused by microorganisms. (10)
OR
Que.3 Explain low temperature and freezing as methods of food preservation.
Que.4 Explain preparation of fruit squash. (10)
OR
Que.4 Explain methods of preparing pickles.
Que.5 Write Short Note: (Any Two) (10)

1) Principles of food preservation
2) Difference between jam, jelly and marmalade
3) Perishable and non-Perishable food
4) Factors affecting jellly preparation
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