(a) List down the physical and the chemical causes of

food spoilage and explain them. (10)

(b) Explain how soil, water and air cause

contamination. ®)
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Enumerate the objectives of the food preservation

industry and its scope in India. (18)
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(a) Describe all the principle of preservation in detail.
List down all the techniques of preservation that

may be used to preserve fruits and vegetables.

(10)
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(b) Name and describe two techniques in, which

control temperature is used to preserve foods.
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(a) List the different kind of beverages that can be
made from fruits and vegetables and explain in

detail the methodology of making squashes.
(10)

(b) Explain the principle of preservation of squashes.
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(a) Give the classification of pickles. Explain-in great

detail the role of its ingredients in preserving them.

(10)

(b) Give the methodology of making a vinegar based
pickle. ®)
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(a) Differentiate between a sauce and a chutney.

Describe their principles of preservation.  (10)

(b) Explain the methodology of making a chutney
(8)
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(v) Carbonation

(vi) PEF as a means of preservation
(vii) Class I Preservatives

(viii) Asepsis
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Briefly explain any six of the following

(6x3=18)
(i) Refractometer
(ii) Sterilization
(iii) Difference between sun drying and dehydration

(iv) Sugar as a preservative
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Write short notes on any three of the following
(3x6=18)

(i) Pasteurization

(i) Fermentation

(iii)) Hurdle Technology

(iv) Novel Preservation Techniques

(v) Advantages of Blanching
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