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1.      Write your RollNo. on the top im,mediately on receipt

of this  question  paper.

2.      Attempt  any  five  questions.

3.      All  questions  carry  equal  marks.

4.      Part  of  the  questions  to  be  attempted  together.
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5.      Answers  may  be  written  either  in  Hnglish  or  Hindi

but  the  same  medium  should be  used  throughout  the

Paper
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1.      Briefly explainfollowing (Any six)          (6  x  3  =  18)

(i)   Oil  as  a  preservative

(ii)  Difference  between  squash  and  sharbat
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(b)  Explain  the  methodology  of making  a  sauce.

(8)

(tF)  rfu Sit tqEfl ch qRrfu q*i ed ckem a life
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8.      Write  short  notes  on  following:  (  Any  three  )

(3  x  6-18)

(i)   Pasteurization

(ii)  Fermentation

(iii)  Hurdle Technology

(iv)   Chemical  preservatives

(v)  Advantages  of blanching
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(b)  Explain  the  principle  of preservation  of sharbat.

(8)
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6.      (a)  Classify pickles. Give the principles of preservation

of pickles.                                                                               (10)

(b)  Give the methodology  of making  Lemon pickle.

(8)
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7.      (a)  Define  sauce  and chutney.  Explain  their principle

of preservation.                                                                (10)
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(iii)  Gas preservation

(iv)  Asepsis

(v)  TSS  and  its  importance

(vi)  Difference  between  drying  and  dehydration

(vii)  Spoilage in pickles

(viii)  Ohmic  heating  as  a  means  of preservation

RHrtlRqtl  ch F.dr S TEE qR:   (q* t5€)

(i)     qR{RE ifrRIS  ha

(fi)    irfu  3it mad  ii RE  3fFT

(ir)   th ckrm

(iv)   Taffa

P.T.O.



7315
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2.      (a)  List  down  the  enzymatic  and microbial  causes  of

food  spoilage  and  explain  them.                           (10)

(b) Explain the different ways by which food may get

contaminated.                                                                     (8)
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3.      Enumerate  the  objectives  of  the  food  preservation
industry  and  its  scope  in  India.                                     (18)
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4.      (a) Explain all the principles of preservation in details

and  name  all  the  techniques  of preservat`ion  that

may  be  used  to  preserve  foods.                           (10)

(b)  Describe  how  Class  I  and  Class  11  preservatives
•   help  to  preserve  food.                                                    (8)
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5.      (a)   List   the   differ.ent   kind   of  beverages   that

can be made from fruits and vegetables and explain

in  detail  the methodology  of making  sharbat.

(10)
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