RAN-20010001050200865

RAN-2001000105020085

T. Y. B. A. (Sem. - V) Examination November - 2023

Home Science : CC-14 (Core Compulsory)
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Write short answer.
How much shades are adding in Marmalade preparation?

Write definition: Pasteurization

Write scientist name who discovered canning process.
At what temperature can sour fruits be pasteurized?
What is Whey?

Write full name: CFTRI

Explain the method to prepare lemon jelly. Mention the characteristics

of an ideal jelly.
OR

What is food preservation? Explain the main principles of food
preservation.

What is food poisoning? Explain its causes, symptoms and remedies.

OR

Explain the process of milk treatments. Discuss the spoilage in milk.
Write short notes. (any two)

Scope of food preservation.

Types of pickle.

Method to prepare sauce.

Differences between jam, jelly and marmalade.
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