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2.      (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.                                                                    (8)

(TIT)  air i} Rltiq th i} ire 3it tRITqfha rd th
® at 3it Gig rful

(-RT)   qffl¢ iaT ffiap, qTfl  Sit i5tiT ifa TiEm ugTUT tfiT iffl{uT

ed¥1

3.      Enumerate  the  objectives  of  the  food  preservation

industry  and  its  scope  in  India.                                     (18)

anRT a. HiF rfu ch ifr dr st EHa wh th iiurm
qRl

4.      (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)

(b)  Name   and  describe  two   techniques  in,   which

control  temperature  is  used  to  preserve  foods.

(8)

(tfi.)  rfu ii enft ias ffiT firm a wh qRi  rfu
tft T3T enPr dqRE fi qF rri iin ch
tfidi Bit ffi ch edie ed Er ft fin i5]T HEfiE]T

a`

(-RT)  Rlffl qfflffi ch edie ed t} fir i]fflFT a iffi
ed wh a  dct,|^icr`,`I. ffT iFT  Sit wh q*i

tt           P        5.      (a)List  the  different  kind  of beverages  that  can  be
`f# made  from  fruits  and  vegetables  and  explain  in

detail  the  methodology  of making  squashes.

(10)

(b)  Explain the principle of preservation of squashes.

(8)

(EF)  Tfidi  Bit Hah. a q]TT iHT ch wh ftfin HEffl{ i}
ha qfflfi qlt qF qrri  ck rfu ch qPr ftftr ch
firm a ail
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(RI)  rfu i} ckem t} iaed th qTRIT q#i

6.      (a)  Give the classification ofpickles. Explain`in great

detail the role of its ingredients in preserving them.

(10)

(b)  Give the methodology  of making  a vinegar based

pickle.                                                                                        (8)

(ffi)   a]qR ffiT Tfin flfti E¥ edie ed a EHa 3Hqaf
qPr en ch farm a iFTFTi

(iF)  iin anrfu 3]aR wh th ffifa rdi

7.      (a)   Differentiate  between  a  sauce  and  a  chutney.

Describe  their  principles  of preservation.        (10)

(b)  Explain  the methodology  of making  a  chutney

(8)

(tF)  ch 3it an E+ RE 3fFT q±.I ed wh i} ien
ffl qufa q#l
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(v)  Carbonation

(vi)   PEF  as  a  means  of preservation

(vii)  Class  I  Preservatives

(viii) Asepsis

@Hrtlf?qrl  S a ia5ffi 5a ch H.dr ti HqiTTET

(i)     ```ltqc`,H^,C`

(ii)     d8qTqRT

(ifi)    €F  S grrm  Sit  @tl.tl^Icti`ui  a  th  3fFT

(iv)   qR{RE i} RI a an

(v)   q=RE

(vi)   ckeruT  ifr  HTaT a  RT  S  PEF

(vii)  irm  I qRRE
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iFTat t} idr ffifa

1.       qa iiET-TIT i* ian a 5q{ Pe TrT iatife tQmT til  aTq]T

engiv rm 1

2.     t5awhwhifrsi]{ae; Hffia e"TviFimaedtFTTiqTH

q±'1

3.      whRTGTrm 8fqTtE¥i

4.    guTRTtTFfflFT 3anqTianianvF `]rma.ae, ffi
enPr ed ffl man VEIT tt in rfui

1.      Briefly  explain  any  six  of the  following

(i)   Refractometer

(ii)  Sterilization

(6x3-18)

(iii)  Difference between  sun  drying  and  dehydration

(iv)   Sugar  as  a  preservative

I
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(`H)  di ch qfr fifth ed  I

8.      Write  short  notes  on  any  three  of the  following

(3x6-18)

(i)   Pasteurization

(ii)  Fermentation

(iii)  Hurdle Technology

(iv)  Novel  Preservation  Techniques

(v)  Advantages  of Blanching

ii`+i?ti€ici  S a ia5Fff th tR RE  ituiibltiT ice.:

(i)        H,ail?,Ch`u,

(fi)    faffl
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(iii)  an firm

(iv)  rfu rfu fiq5it#

(v)   .an i} tfflqa
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