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B.Sc. (HS) Semester - 2 (NEP-2020) Examination
MARCH/APRIL-2026
GHS: Food Preservation (Minor-2)
Time: 2:00 Hours Marks:50
Instructions:

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

Que.l1 Explain the importance of food testing and its principles. (10)
OR

Que.l Explain the bacteriological statistical method of food testing.

Que.2 Discuss in detail about microorganisms. (10)
OR

Que.2 Explain the chemical composition of fruits. Explain in detail about drinks made from fruit

juices.

Que.3 Explain fruit jelly in detail. (10)
OR

Que.3 Explain fruit marmalade in detail.

Que.4 Explain the principle of preservation of pickles in detail. (10)
OR

Que.4 Explain tomato ketchup and chutney in detail

Que.5 Write a short note: (Any Two) (10)

1) Bactericidal method
2) Causes of food spoilage
3) Jelly pectin
4) Difference between jam, jelly, marmalade
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