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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 four questions in all. T
Parts of the questioné to be attempted together. e '

All questions carry equal marks. =3
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1.7 Briefly epram any ﬁve of-therfollowing terms : i 3x5=15.
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@ . Material handling L3 R
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(iv) Fermentatlon
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2.  Explain the use of High temperature as preservatlon method. 15
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3. Elaborate on the principles of drying and freezing as'a .method of food

processing. - 15
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4. () Elaborate the process of canning and irradiation of food products. 10
() Explain Thermal Death Time in reference to sterilizing foods. @~ 5
G) = SRl @ feoued! ofR faRmom = wiper = TwR & 9wyl
Gi) T el SEEEd % ded § i g v (FER) ﬁmﬁﬁq&

5. Explain food packaging techniques and technologles. - 15
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6. Write short notes on the following (any three) : ’ 5x3=15

(i) Pasteurization

(ii) Blanching of foods

(iti) Disadvantages of concentration of foqd
(iv) Recent advances in food packaging

(v) Pre-preparation techniques of food preparation.
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