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RAN-2003030104030041

S.Y.B.Sc. (Sem. - IV) Examination April - 2023

Home Science - Food Science and Nutrition

Food Preservation (Paper : F-VIII)

Time: 2 Hours ] [ Total Marks: 50

k|Q“p : / Instructions

(1)

 

“uQ¡ v$ip®h¡g  r“ip“uhpmu rhNsp¡ DÑfhlu ‘f Ahíe gMhu.
Fill up strictly the details of  signs on your answer book

Name of the Examination:

 S.Y.B.Sc. (Sem. - IV)

Name of the Subject :


Home Science - Food Science and Nutrition

Food Preservation (Paper : F-VIII)

Subject Code No.: 2003030104030041

Seat No.:

Student’s Signature

 
(2) Q. l afrS>eps R>¡. bpL$u“p L$p¡B‘Z Qpf âñp¡ DL¡$gp¡.

Q.l  “uQ¡“p iåv$p¡ kdÅhp¡: (L$p¡C‘Z 5)    10

 1. N°p¡’ L$h®

 2. ‘uNmhy„

 3. A¡k¡[àkk

 4. aŸX$ A¡qX$qV$$ìk

 5. gpe ‘ug]N

 6. äuTf b“®

 7. h¡¼k Cdëõ“

Q.2  Mp¡fpL$dp„ fl¡gp k|ÿdÆhp¡ A“¡ s¡d“p õ‘p¡k®“u Nfdu“u ârsL$pfL$sp“¡ Akf L$fsp 
‘qfbmp¡“y„ hZ®“ L$fp¡.   10
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Q.3  Ap“p ‘f V|$„L$u “p¢^p¡ gMp¡: (L$p¡C‘Z 2)    10

 1. rlV$ ‘¡“uV²$¡i“

 2. dÝehs} c¡S>ey¼s Mp¡fpL$ (IMF)

 3. Mp¡fpL$“p äuT]N v$frdep“ ’sp a¡fapfp¡

Q.4  fpkperZL$ râTh®¡qV$ìk ìep¿epres L$fp¡. s¡d“¡ PFA A“ykpf ep¡Áe Dv$plfZp¡ kp’¡  
hN}L©$s L$fp¡ A“¡ Apv$i® râTh£qV$h“p NyZ^dp£ gMp¡. 10 

Q.5  V|$„L$ “p¢^p¡ gMp¡: (L$p¡C‘Z 2)    10

 1. lX®$g V$¡L$“p¡gp¡Æ

 2. õ‘¡° Üpfp k|L$hZu

 3. A¡L$ Apv$i® ‘¡L¡$tS>N kpdN°u“u gpnrZL$spAp¡

Q.6  L¡$fu“p Vy$L$X$p“p L¡$r“„N dpV$¡“p¡ ãgp¡ QpV$® v$p¡fp¡. ÓZ dlÐh‘|Z® ‘NgpAp¡“y„ dlÐh  
rhNshpf kdÅhp¡.     10

Q.7 a. Mp¡fpL$“p Bf¡qX$e¡i““p apev$p A“¡ N¡fapev$p“y„ hZ®“ L$fp¡.  05

 b. Mp¡fpL$“u kyL$hZu ‘l¡gp L$fhpdp„ Aphsp âp¡k¡k“u QQp® L$fp¡  05

ENGLISH VERSION

Instructions: 

(1) Q. l is compulsory. Solve any four questions from the remaining.

Q.l  Explain the following terms: (Any 5)  10

 1. Growth curve

 2. Thawing

 3. Asepsis

 4. Food additives

 5. Lye peeling

 6. Freezer burn

 7. Wax emulsion 
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Q.2  Describe the factors affecting heat resistance of microorganisms and  

their spores in foods.   10

Q.3  Write short notes on: (Any 2)   10

 1. Heat penetration

 2. Intermediate Moisture Foods (IMF)

 3. Changes during freezing of food 

Q.4	 	 Define	chemical	preservatives.	Classify	them	according	to	PFA	with	 

suitable examples and write the properties of an ideal preservative. 10

Q.5  Write short notes on: (Any 2)   10

 1. Hurdle Technology

 2. Spray Drying

 3. Characteristics of an ideal packaging material 

Q.6	 	 Draw	the	flow	chart	for	canning	of	mango	pieces. 

Explain	significance	of	three	important	steps	in	detail.	 10

Q.7 a. Describe the advantages and disadvantages of food irradiation. 05

 b. Discuss the treatments of food before drying. 05


