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ENGLISH VERSION

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

1  Answer the following questions in short :
(1) What is food preservation?
(2) What is food poisoning?
(3) What 1s pasteurization?
(4) What is syrup? What is added as a preservative in it?

(5) What is jam? Why acid is added in the preparation of
jam?

2  Explain about various preservatives used in food
preservation.

OR
2  Explain the method of preserving foods by irradiation.

3  Explain in detail about food additives.
OR

3  Explain the basic principles of food preservation.

4  Write short notes : (any three)
(1) Causes of food spoilage.
(2) Equipments used in food preservation.
(3) Importance of food preservation.
(4) Manufacturing process of cheese.
(5) Carbonated beverages.
(6) Types of sauce.
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