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(EH T¥+q5r a fRE a  i3;ql its iiq firfu rm TIT  3TqFT  fflErfu fafiFT[)

j\rofe  : -   Answers may be written either in English or in Hndi; but the same
medium should be used throughout the paper.

fan  :- iH RT-Tq5r Er i3H{ 3jRE qT ice fan ngF e"T ¥ ap; qI= q9fr 5Hfi 5T
HeFT F a dr qTtei

Attempt any #zJe  questions.

Part of the questions to be attempted together.
`

AZZ questions  carry equal marks.

q¥ fa RE qfiifui

ri a  9]FT  F i]Tq  nd  tFT  THqiH  iRi

enft  Hffi  a  3fqT  HFFT  ¥i

1..     Briefly  explain  the  following  (any sri)  :

(i)     'Food  contamination

6x3=18
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(2)

(I.i)    Asepsis

Gz.i)  Food  ilfadiation

(I.zJ)   RTs  beverages                    ,

(I))    Role  of sugar  in  food  preservation

(ZJZ)   Objectives  of food  preservartion

(I)Z£)  Fermentation

(uz.ZZ) Pulse  electric  field  (PEF).

riHrtlrt9itl  ri rigiv i HT= ap  (ri* ®:)   :

(f)   RE giv

(f i)  RE
tzzz>  RE frm

tzz,t  tiTPe fa qH#

(I;)   enF ckaFT i ffi th  egiv

(I;I.)  ira chap Tffl ed

(I,zz) fin

(I;I.I.z)qua  iafiEqi  qaee  (PEF):

2.      (A)   Explain biological and .chemical fo6d  spoilage  in detail.
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10

(8)   Classify fruit beverages.  Define  each fruit beverages  in brief.                8

(qF) RE ck tTHHfie aTF faFfd ch ffro a qqFTi

(") T5di E> fa q€Tffi ch fry fifaqi  Has Ha fa TqFTS ch 'ridr i rfe9rfu
qaiaT I
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3.     Explain various low-temperature food preservation techniques, along` with their

food applications  and advantages.                                                                         18

ffqFT fin iTrmFT HTH ck8FT fiqRE ifr HT9T-enq ri iHTa  giv 3ife enfi fi.

-qaiaql
4.     (A)   What is food preservation ? Discuss its significance and scope in India.  10

(8)   Discuss the role  of gas  in food preservation.

(.H) urrg ckRTT ffl a?  9ma a iHE} RI  aife EFR q{ ed qfifte[           '

(iF) era ckaFT ¥ ha th  egiv tit ed q3isL
(,

5.     (A)   Explain the methodology of mango  pickle  in detail.

(8)   Differentiate between pasteurization and sterilization.

(iF) SIFT i} qffll fi ffiTeT iin a tFT"i

(a) ~ti.ia!t!{liGbt`Jr   3ife   <¢\cii$6¢m.  i  ck  iEfflEq I

6.     (A)   Classify  chutneys.  Explain  the  preparation  steps  of any  o7ze  kind  of

chuthey with self-explanatory flow chart.                                                   10

(8)   Describe different preservation methods fo'r fruit juices.                           8

ttF)|FEii EFT qTff" qfiftei  fan qq; i[q5i{ fi ed ch un EE ed  a
a-          tH     iffla ffl€  t}  fflq  iFTEng{i

(a) wh t} tF E} fas faeFT ckaluT iaeffi ET ire qftfaqi

7.     (A)   Explain  different sources  of food contamination. 10

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

considered as combination  of methods?                                                        8
P.T.OL



(4),

(a) qiH giv i% ffeFT ffi fi iFicaT qaftl I
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(a) fflen  (rfu)   !ft€hitiqil  ti  RE  # iHTtHr qfrfaqi  qTqT  !fi€hitiq{1  a faeT# ET

rfu q# rm ffl a. ?
8.     Write  short notes  on  the  following  (any  ffaree)  :

(i)     Classification  of fruit beverages

(a.i)    Chemical  preservatives

(I.Zz.)  Heparatory steps of ;auces

(Zz;)   Principles  of food  preservation

.(I;)    Role  of class-I  pres!ervatives  in pickling.

riHrtlrcatl  ql ffiTeyT5 iarfuo fen  (qae ffi)   :

t£>     ffi  a  ha  Ti=Ten  5T  ci,itch`u,

tz.z]    `itliqricb  qR{ffi

(I.£z)  life fi th i% iRT

(jz;)  RE ckan i±  fife-,`

(u)   affll ri fi al-I qR{8FT# fi  8ffll
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