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Note:  Answer all questions. All questions carry equal marks.
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Write in detail regarding various principle of preservation in detail.
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Write about the following:
(a)  WI5g URRETvT &1 Aecd

Importance of food preservation
(b) ST B BRI

Course of spoilage
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2. @ |UEY o ff faftr gon s Rigiar @1 gl B |
Write in detail regarding various method of food storage along with their principles.
Jar/ OR
SETEdl 3 Fay 7 e maR W) faRae—
Write about canning on the basis of following:
() SEEd & gl
Principle of canning
(b) TEER A BT AT L
Nutritive value of canned foods.
@153/ Unit-111
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Explain about various dryers with diagram, explain how dehydrated foods spoiled during storage.
Jqar/ OR
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Write about method of pasteurization and its effect on nutritive quality.
g@18—4 / Unit-IV
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Write about method and principle of freezing and effect of freezing on the nutritive value.
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Write about the following:
(a)  fpoasitaRor

Fermentation
(b) IR AT

Cottage industry
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Write about highly acidic and high sugar added foods.
gear/ OR
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Write in detail regarding chemical preservatives.



