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+c : srft eyd d strs frfuq I cc-+ A 3r-r rrqn t t

Note : Answer all questions. All questions carry equal marks.

Eor{-r /Unit-l
t. 1trq qRcqTur + frkq R|q-idr d @o ftfuq r

Write in detail regarding various principle of preservation in detail.
sTQrqT/OR

frqdvreqqfrfuq-
Write about the following:
(a) fiq qRqerur fi-t rEGI

Importance of food preservation
(b) rrsc d tnn"r

Course of spoilage
Var{-z/Unit-II

Z. srs rrngur of frft-q frmi derT BTd ftrerd or quf{ dfuq t

Write in detail regarding various method of food storage along with their principles.
3rqqT/oR

cqrqfr d qdq fi frq 3ITEII w fufuq_
Write about canning on the basis of following:
(a) sqFrfr tnr fuqtf,

Principle of canning
(b) sqre-E 'qtq{ o-r dq"T Tfl

Nutritive value of canned foods.
g6r-$-slUnit-[I

3. frfuq q-61-{ d gr+d tnr qfra suh olfrq, {rrr6ur d dr{rq Fld-fr-qd qETef o1 rrsc ol wqilrgq t

Explain about various dryers with diagram, explain how dehydrated foods spoiled during storage.
arerqr/OR

cn-gvrilGen of cfu-qr dq-r qtstrctl w .rs-i qrd c.Trq or ffi otfuq t

Write about method of pasteurization and its effect on nutritive quality.

Uor{-t/Unit-IV
4. yfr-ilmqq qft ftfu 1'E ftt-qidf o.r qul-q 6-{d gq sfi-ilfi-{"r 6T q}w-flr w .r-si srd e.{E} or quh dfuq t

Write about method and principle of freezing and effect of freezing on the nutritive value.
SIQI{I,/OR

ftq d ricsT il frfuq-
Write about the following:
(a) fuu-cfi-o-sq

Fermentation
(b) e-Ar B-ni''T

Cottage industry
Eor$-srzUnit-V

5. sq erffiq oQ.TI vEE uo\i gff qilef d eqq t ftfuq t

Write about highly acidic and high sugar added foods.
olerm/oR

{Tuqfufi qR{er-6t d q{qq n n-wngd6 frfuq t

Write in detail regarding chemical preservatives.


