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ENGLISH VERSION

Instructions : (1) As per the question no. 1 of page no. 1.

(2) Question 1 is compulsory.

Answer the following questions in short : 10

@) Write the types of marmalade. State the proportion
of shrades in the preparation of marmalade.

(1) What is pasteurization ?

@ii) Write two uses of ultraviolet rays.

@av) What is blanching ? Write its two advantages.

(v) What is added as a preservative in tomato ketchup?
How much ?

What is food adulteration ? Give detailed information 10
about adulteration in various foods.

OR
Explain the various preservatives used in food preservation. 10

Explain the method of preservation by Drying. 10
OR

Name various methods of preserving fresh fruit juice. 10

Explain about any two methods.

Write short notes : (any three) 15
@ Method to prepare jam

@) Spoilage in pickles

(1) Food poisoning (Botulism)

@v) Irradiation

(v) Spoilage of canned foods

(vi) Basic principles of food preservation.
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