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B. Sc. Home Science (Part-111)
Term End Examination, 2020-21
Group-A.
Paper~Second
FOOD PRESERVATION
Time Allowed : Three hours

Maximum Marks : 50
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Note : Attempt all five questions. One question
from each unit is compulsory. All
questions carry equal marks.

FHTS-1

Unit-1I
|, e T W WS WX R SHEEas
£ -~1293 PTO

Explain the various commercial methods of food
preservation of commumty level.
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What is food spoxlage” Explam the spcnhge of
milk and m11k products.
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Write the methods of storage of non-veg food

products and discuss the effect of storage on
the quality of non-veg food.
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What is Canning? Explain the principles and

methods of canning in detail.
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Explain the process of pasteurisation and write
its effects on food quality.
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Write note on : (any two)

(a) Types of Driers
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(b) Method of Dehydration
(c) Deterioration of dehydrated food products
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Write down the different freezing methods with
the principles and applications.
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What is fermentation? Write the types and

methods of fermentation in detail.
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Explain the process of food fortification with
example.
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Write the role of chemical preservatives in

preparation of :
(a) Squashes
(b) Jam

(c) Jelly

(d) Cardials
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