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ENGLISH VERSION

Instructions : (1) As per the instruction No. 1 of Page No. 1.
(2) Question 1 is compulsory.

1  Answer the following questions in short : 9

(1) State two objectives of food preservation.

(2) How the sheet test is done?

(3) Write the types of marmalade.

(4) What is food poisoning?

(5) What is syrup?

(6) Name the preservative used in the preparation of
chutney.

(7) Whatis added as a preservative in fresh fruit juice? How
much?

(8 Write the definition of food additives.

(9) Name four foods preserved by irradiation.

2  What is jam, jelly and marmalade? Describe the method 12
to prepare jam.
OR

2  What is Food preservation? Explain the basic principles 12
of food preservation.
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3  Classify various methods of food preservation. 12
Explain the use of low temperature in preservation of foods.

OR

3 What is pickling process? Explain about the types of 12
pickles and spoilage that occur in it.

4  Write short notes : (any three) 12
(1) Causes of food spoilage
(2) Factors playing role in jelly formation
(3) Natural preservatives
(4) Importance of food preservation
(5) Manufacturing process of cheese
(6) Adultration in foods.
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