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7.    (a)   What  is   fern.entation?   Explain   role   of
fermentation in food preservation.                1,0
fin EFqT %3 5TH tiRT ¥ fin Efr gil HFHT=tl  I

•(b)   Explain the role of moisture in food sp6ilage.
Enlist different methods of moisture removal.

8
ed qfflffi..a;I 5i7F aa i ffi Efr gil rm5TFT I ffi
ed a; faftr as Efr RE afrPe I

8.    Write short note on following: -(Any.three)
(6x3=1.8)

T=i=Ftliin qT tifha fan fas: (Ear ffl)
(a)   Role of gas in food preservation

RE tiRTFT a ha Efr gil
(b)   Principles  of food preservation

RE tiRT aft fRE
(c).   Low temperafuTre-inethods of food preservation

z]iET from Efr E5zT aTCTFiF fafffi

(d)   Sources  of food contaminarits
RE 5EFa# a; rfu

(e)   Preservation methods of sauce
rfu aft tirfu E5fi aft fafRE
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ae, aia5q un gHT qEF a qiqT # a+ qrfee I

(c)   Attempt any Five questionso
fffi tfa sTaffi 5 GiEtT Qiat I
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wh  FTaifi  a;  GfE5  qqFT  a I
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1.    Briefly explain  following:  (Any six)               6x3=18
I+irtlrt]cT ch tiin i HIT E#: (as 55.)
(a)   Dehydration

rtM.tl`lct,tul

(b)   Food  Spoilage
" qwi qRE affl

(c)   Ohmic  heating
chPe an

(d)   Types of sauces
gil a; HRT

(e)   Carbonation
EFTan

(c)   Total  soluble  solids  (TSS)
gr Irrfu ed (Tss)

(d)   Role of salt and sugar in food preservation
5iF titw a FqEF eir an dfr gil

(e)   High pressure processing (HPP)
SFillF FTtl-tq3-`ui  (tF.th.th.)

2.    (a)   What is food preservation? Describe the scope
of food preseivation in India.                           10
5TET in EFqT %? qiiF i qffl giv a; wh E5r ch EFR I

(b)   Describe the various factors that contribute to
spoilage in fruits and vegetables.                    8
t5di `3ir qiffi i RE @ te rqdqLI ` -fffi q5Tffi
ffl ch q5¥ I
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3.    Describe different high temperature methods used
for the preservation of foods.                                    18
ZHTET qffleff a; in a; fas 5Igr faiin fa aTqFTF fRE
fflrfeaREi     I

4.    (a)   Define  chutney.  Explain  the  processing  of
sweet  mango  chutney  with  the  help  of  a
explanatory flow chart.                                      10
FEit Efr qRrfu E# I tqLicEii<s¢+Iciicb  rmE at a} aTtr
RE enq rfu ffi 5  Hti.tci7`ui  aft EE7Ten qj¥ I

(b)   .Discuss the role of hurdle technology in food
pre servation.                                                          8
qiF ± i qmaT (ed) flan Eft gil clT ed E# I

5.    (a)   Discuss  various  methods  of  fruit  juice
preservation.                                                          10
t5di a tH a; tiREUT Efr faftr fRE qT ed Ej¥ I

(b)   Differentiate         between         blanching,
pasteurization  and  sterilization.                     8
5FTifan,  qTaq{ier>:.t`Ji  dr t<:`crmga-aFT a; rfu  GjFT EFR I

6.    (a)   Classify pickles. Explain the preparation steps
and principles of preservation of lime pickle.

10

erfflT q5r qTffERT qR I PrE a; Gdr aft un a5 q{OT
at tiRT a fffi Err at I

(b)   Discuss  the use  of chemical preservatives  in
the preservation of fruit beverages.                  8
tFffi a; in Tan a; firm ¥ icTHrqfaff qfRE a;. wh
qT ed EE€ I

P.T.O.


