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B.Sc. (HS) Semester - 4 (NEP-2020) Examination
March/April-2026
GHS: Post Harvest Technology (Minor-3)

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.1 State the causes, symptoms and prevention measures of spoilage of canned food. (10)
Que.l Explain the Stages in canning. ox
Que.2 What is meant by refrigeration? Discuss the refrigeration as a method of preservation. (10)
Que.2 Explain various methods of freezing in detail. ox
Que.3 Explain: Preservation by concentration. (10)
Que.3 Write about the Sun drying method of fruits ansl) \If{egetables.
Que.4 Write about Commercial dehydrators. (10)
Que.4 State the effect of radiation on the nutritional Vgli of the food.
Que.5 Write short note (Any Two) (10)

1) Types of containers.
2) Selection of freezing packing materials.
3) Drying principle of preservation.
4) Uses of food irradiation.
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