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Note : — Answers may be written either in English or in Hindi; but the same

medium should be used throughout the paper.
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Attempt any five questions.
Part of the questions to be attempted together.
All que;stions carry equal\mar'ks.
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1. Briefly explain the following (any six) : 6x3=18
@ Food contamination
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(i) Asepsis
(Zii) Food irradiation
(v) RTS beverages
(v) Role of sugar in food preservation
(vi) Objectives of food preservartion
(vii) Fermentation

(viit) Pulse electric field (PEF).
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(A) Explain biological and chemical foéd spoilage in detail.

(B) Classify fruit beverages. Define each fruit beverages in brief.
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Explain various low-temperature food preservation techniques along with their

food applications and advantages. 18
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(A) What is food preservation ? Discuss its significance and scope in India. 10

(B) Discuss the role of gas in food preservation. 8
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(A) Explain the methodology of mango pickle in detail. 10 .

(B) Differentiate between pasteurization and sterilization. 8

(F) 3 & ER & Oy fowr ¥ usmsul

(@) TR AR RREENE § SR SRyl

(A) Classify chutneys. Explain the preparation steps of any one kind of
chutney with self-explanatory flow chart. 10

(B) Describe different preservation methods for fruif juices. 8
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(A) Explain different sources of food contamination. ' 10

(B) Explain the principle of hurdle technology. Why hurdle technology is

considered as combination of methods ? . 8
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8. Write short notes on the following (any three) : 6x3=18
(@) Classification of fruit beverages
(Z©) Chemical preservatives
(iit) Prepam'tory steps‘of ;sauce's
() Principles of food preservation
(v) Role of class-I preservatives in pickling.
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