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(b) Explain the principle of preservation of
squashes. 8

@RS & GO & RS $ e w3

Give classification of pickles. Explain in detail
the role of its ingredients in preserving them.
Give the methodology of making a vinegar based
pickle. 18
ST BT ST | I TR &3 o 56%
SITEl H g & 9R F R @ s ) R
IMRT SR o i fafyr saEy) 5

. 'Write notes on any three of the following :

3x6=18
Fre=ifafa § @ el @ ax-Tew -l o
(a) Novel preservation techniques
TN TR T
(b} Hurdle technology
e ArENTeh!

(c) Pasteurization
rLGRIHTT
(d) Blanching
it
(e) Fermentation.
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1. Briefly explain any six of the following :
3x6=18

e § @ 5t 88 @ 98§ awemEy
(a) Asepsis "
usieci)
(b) Class 1 preservatives
T 1 uRwers
(c) Sterlization
ISR I GG EEE))
(d) Chemical preservatives
@S 9RERR

(e) Refractometer

IBFAIHIET

(f) Difference between sun drying and

dehydration

g9 § gEEr R FeikieRa § S99 sfhaw
(g) PEF as a means of preservation

HOT % W % w9 F§ PEF
(h) Bacteria

SerdiRa
2. Enumerate the objectives of food preservation
industry and its scope in India. 18

ARA H ST G0 ST & Se98! oI 598 SRR
H IO HR |

3. Describe all the principles of preservation in
detail, List and describe in detail all the
techniques of preservation that may be used
to preserve fruits and vegetables. 18
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4. (a) Differentiate between a sauce and

chutney. Describe their principles of
preservation. 10
U AT Tl B S ST B | TP G
% fidl = aot w3

(b) Explain the methodology of making a tomoto
chutney. ° 8

aHTEY @ HeAl S9N i [y THEsy |

(a) Give the physical and chemical causes of
food spoilage and explain them. 10
WS TF B B Wi X IEEies HRer
AT AR I FHHET |

(b) Explain how soil, water and air cause
contamination. 8

Fad @ Wl ol o7 s R SRR sguer
H HIOT S ¢ |
(a) List the different kind of beverages that
can be made from fruits and vegetables and
explain in detail the methodology of making
squashes. 10
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