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B.A.(HS) Semester - 4 (NEP-2020) Examination
March/April-2026
Food Preservation and Packaging (Major-8)
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.l  Explain the importance of food preservation. (10)
OR

Que.l Discuss the principles of food preservation.

Que.2 Explain the drying process of fruits and vegetables. (10)
OR

Que.2 Explain the freezing.

Que.3  Explain the various stages of the canning process. (10)
OR

Que.3  Explain the microorganisms as causes of food spoilage.

Que.4  Explain the importance of food packaging. (10)
OR

Que.4 Discuss the selecting criteria for packaging materials.

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

1) Enzymes.

2) Types of food packaging.
3) Definitions of preservation.
4) Food spoilage.
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