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7.

(a)

{b)

What is fermentation? Explain role of
fermentation in food preservation. 10
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Explain the role of moisture in food spoilage.
Enlist different methods of moisture removal.
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Write short note on following: “(Any ‘three)

(6%3=18)
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(2)

(b)

(c)

(d)

(€)

Role of gas in food preservation
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Principles of food preservation
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Low temperatire methods of food preservation
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Sources of food contaminants
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Preservation methods of sauce
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1.

Briefly explain following: (Any six)

6x3=18
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(a)

(b)

(c)

(d)

(e)

(c)

(d)

(e}

(b)

Dehydration
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Food Spoilage
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Ohmic heating
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Types of sauces
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Carbonation N
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Total soluble solids (TSS)
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Role of salt and sugar in food preservation
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High pressure processing (HPP)
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What is food preservation? Describe the scope
of food preservation in India. 10
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Describe the various factors that contribute to
spoilage in fruits and vegetables. 8
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Describe different high temperature methods used
for the preservation of foods. 18
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(a)

(b)
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Define chutney. Explain the processing of
sweet mango chutney with the help of a
explanatory flow chart. 10
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Discuss the role of hurdle technology in food

preservation. - 8
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Discuss various methods of fruit juice
preservation. 10
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Differentiate between blanching,
pasteurization and sterilization. 8
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Classify pickles. Explain the preparation steps
and principles of preservation of lime pickle.
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Discuss the use of chemical preservatives in
the preservation of fruit beverages. 8
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