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,FOOD PRESERVATION S
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SECTION—A 10 Marks

. Answer ALL questions'. -~ . - ERE
ALL questlons carry EQUAL marks S (10xd é.,l 0)

‘The process of keeplng out of mrcrobes 1s called AT A
o ,(1) Radratron (11) Asepsrs\ - (111) F11trat1on L(iV)_ Blanchmg -

o .'T he optrmum temperature for mrlk Pasteurlsatron is

(1)52°c L @@seec o ()e0°C 7‘ (IV)63 °C

B "appear s normal

~ () Toxic spoilage . S e (11) Flat Sour

L (111) Hydrogen Swell‘* o ,' o (1v) Metalhc erosron s

: :-'Home freezmg is done by method

.(1) Sharp (11) Qulck | (111) Dehydro e (1V)Rehydro |

E _v:'_The combmatlon of frurt JUICC and sugar in squash 1s . :
(1) 25% and 45% (n) 20% and 40% (111) 15% and 35% (1V) 10% and 30%

o .Bacterrostatrc effect is developed by preservatlve method

L .(1) Chemrcals (u) Splces . (111) Heatmg (1V) Freezmg

L method of preservatron keeps the products srmrlar in srze and shape to
o orrglnal fresh product TR - - ;
O Spray drying - e (n) Drylng by 0Smosis .

o (111) Freeze drymg S (1v) Foam mat drymg

is the most radlatlon resrstant mlcro-organlsm

(i) A ASPel'lglllus R (i) E<Coli .

N (111) Clostrldlum botuhnum J S (lV) Bacrllus

TSS ofJelly is

B ":*:'."(1) 40% | (u) 50% ; (rn) 60% f,:, (1V)65% S

. (@) Fruitjuice R (11) Vegetable SO“P

The pr1ncrple raw materlals of beer rnanufacture is .

(111) Cereal grams BT (1V) Palmyra Syrup

ECTION B§35 Marks[ ‘
- Answer ALL Questions

ALL Questlons Carry EQUAL Marks (5 X 7 35)

a Choose the prmcrples and methods of Food Preservatlon
_ OR e

. - :b': " Descrrbe the procedure advantages and dlsadvantages of cannmg process

- "_Cvont...;.__ . . '

18NDU19 } A

type of sporlage in whlch the food becomes hlghly acld but often o co



Narrate on 1mmersmn freezmg
i Show the defects m frozen foods‘ e

__V;v‘.fDrfferentrate Solar and;mechamcal dehydratlon -
k 5_,f*_;fjli_Explaln dehydratmn of whole mrlk powder

i ;Descrlbe the role of antroxrdants in Food preservatlon wrth surtable example; S &
T “OR B S
- :Summarrze sources of radratron and mode of actlon of 1rrad1at10n T R T

Explam the manufacture of wme
”' :;-_‘leferentlate carbonated and non-carbonated beverages

"Answerany THREE'Questlons e -77_,7
‘ALLQuestlonsCarryEQUALMarks (3x10 30) MR

Elucrdate advantages and dlsadvantages of Bottlmg Process .
nghhght the prmclples and methods of refngeratlon -
Compare Spray drylng and vaccum drymg i

DISCUSS on Surface treatmg and edlble coatmg

Outhne the manufacture of Cheese and Yoghurt




