
§·¤æ§ü / Unit-I

1. ¹æl â¢ÚUÿæ‡æ @Øæ ãñU? §â·ð¤ çßçÖ‹Ù çâhæ¢Ìô´ ·¤æ
çßSÌëÌ ß‡æüÙ ·¤èçÁ°Ð

What is Food Preservation ? Explain its various
principles in detail.

¥Íßæ / OR

AE-1371
B.Sc. Home Science (Part - III)
Term End Examination, 2016-17

FOOD PRESERVATION

Group - I

Paper - II

Time : Three Hours] [Maximum Marks : 50
[Minimum Pass Marks : 17

ÙôÅU Ñ âÖè ÂýàÙæð´ ·ð¤ ©UîæÚU ÎèçÁ°Ð âÖè ÂýàÙæð´ ·ð¤ ¥¢·¤
â×æÙ ãñ´ UÐ

Note : Answer all questions. All questions carry equal
marks.
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çÙ`ÙçÜç¹Ì ÂÚU çÅUŒÂç‡æØæ¡ çÜç¹° Ñ

(a) ƒæÚðUÜê SÌÚU ÂÚU ÖôÁÙ â¢ÚUÿæ‡æ

(b) ¹æl ÂÎæÍæðZ ·¤æ ÿæØ

Write notes on the following :

(a) Preservation of food at domestic level

(b) Spoilage of food

§·¤æ§ü / Unit-II

2. ¹æl ÂÎæÍæðZ ·ð¤ â¢»ýãU‡æ ÂÚU °·¤ çßSÌëÌ Üð¹ çÜç¹°Ð

Write a detailed essay on Food Storage.

¥Íßæ / OR

çÙ`ÙçÜç¹Ì ·¤æð â¢çÿæŒÌ ×ð´ â×Ûææ§° Ñ

(a) ·ñ¤çÙ¢» ·ð¤ çâhæ¢Ì °ß¢ çßçÏØæ¡

(b) çÇUµÕæ Õ¢Î ¹æl ÂÎæÍæðZ ·¤æ ÿæØ

Explain the following in brief :

(a) Principles and methods of Canning

(b) Spoilage of Canned Food Product

( 2 )
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( 3 )
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§·¤æ§ü / Unit-III

3. çÙÁüÜè·¤ÚU‡æ ·¤è ÂçÚUÖæáæ, çßçÏØæ¡ °ß¢ ¹æl ÂÎæÍæðZ
·ð¤ Âôá·¤ ×êËØ ÂÚU ÂýÖæß ·¤æð SÂcÅU ·¤èçÁ°Ð

Explain the definition of dehydration, methods and
effects of dehydration on nutritive value of food
materials.

¥Íßæ / OR

çÙ`ÙçÜç¹Ì ÂÚU çÅUŒÂç‡æØæ¡ çÜç¹° Ñ

(a) Âæà¿éÚUè·¤ÚU‡æ

(b) çãU×àæéc·¤Ù

Write notes on the following :

(a) Pasteurization

(b) Freeze drying

§·¤æ§ü / Unit-IV

4. ·é¤ÅUèÚU ©Ulô» Øæ ÀUôÅðUU SÌÚU ·ð¤ ©Ulô» ·¤ô SÍæçÂÌ
·¤ÚUÙð ·¤è çßçÏ ÕÌæ§°Ð

Write the process to establish the Cottage
Industries or Small Scale Industries.

¥Íßæ / OR
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çãU×è·¤ÚU‡æ ·ð¤ çâhæ¢Ì °ß¢ çßçÏØô´ ·ð¤ ÕæÚðU ×ð´
çßSÌæÚUÂêßü·¤ çÜç¹°Ð

Write in detail about principles and methods of
freezing.

§·¤æ§ü / Unit-V

5. çÙ`ÙçÜç¹Ì ÂÚU çÅUŒÂç‡æØæ¡ çÜç¹° Ñ

(a) Áñ× ¥õÚU ÁðÜè ÕÙæÙæ

(b) È¤Üæð´ ·¤æ S@ßæâ ÕÙæÙæ

Write notes on the following :

(a) Preparation of Jam and Jelly

(b) Preparation of Fruit Squash

¥Íßæ / OR

°·¤ ¥æÎàæü ÚUæâæØçÙ·¤ ÂÚUèUÚUÿæ·¤ ·ð¤ »é‡æ ÕÌÜæ§°Ð
ç·¤‹ãUè´ Îô ÚUæâæØçÙ·¤ ÂÚUèUÚUÿæ·¤æð´ ·¤æ çßSÌëÌ ß‡æüÙ
·¤èçÁ°Ð

Describe the qualities of an ideal chemical
preservative. Explain about any two chemical
preservatives in detail.

———

( 4 )
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