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EXAMINATION MARCH-APRIL 2024
BACHELOR OF SCIENCE (FOURTH SEMESTER)
FOOD PRESERVATION)(TH)

[Time: As Per Schedule] [Max. Marks: 50]

Instructions: Seat No:

1. Fill up strictly the following details on your answer book
a. Name of the Examination : BACHELOR OF SCIENCE
(FOURTH SEMESTER)

b. Name of the Subject : FOOD PRESERVATION (TH)
. Subject Code No : 2003030104030041

2. Sketch neat and labelled diagram wherever necessary.
3. Figures to the right indicate full marks of the question.
4. All questions are compulsory.

Student’s Signature

Q.1 oflAeil 200&) HUMd: (S18ULL 08) 8
Explain the following terms: (Any 08)

1. WRIsel nag]
Food preservation

2. sl uggd
Smoking method

3. AAMY

Asepsis

4. §Su[slecy

Food additives

5. (5(5391 ueg(d

Freezing method

6. dle: ¥[s2(all
Water activity
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7. A& Aoy
Relative humidity

8. A sd
Growth curve

9. URRAeMlel

Pasteurization

Q2 oflA w1d U &5l «ilt quil: (S1EULL o))

Write short notes on given below: (Any Two)

1. €l2 Uleteelet
Heat penetration

2. Heuddl desysd vilLs (IMF)
Intermediate Moisture Foods (IMF)

3. S u(s(ecy

Food additives

Q.3  oflAstioll aled BIUL: (SISULL 0l)
Answer the following: (Any Two)

1. W1 (Al (Selg32leti GUALIM Adldl Riggidel AHomd).

VRSl (S50 MU 5l URHON S [Aold iR dQlst 3.
Explain the principle used in food dehydration. Describe in detail the factors
Influencing dehydration of foods.

2. diost dellleil 3(eol HI2 56l AL €1 el AHxldl. HA-L HecdyRl

u2LE [)efl U5l 24el Hiscal Yuomtdl.
Draw and explain the flow chart for canning of fresh peas. Explain the
Process and Significance of three important steps.

3. Ul21sefl 2nd lell Hoeld Riegidlefl AUl 520, WSl osnqeilsil

AN 3QUet Gull
Discuss the basic principles of food preservation. Write the applications of
food Preservation
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Q.4  (A) 2sHiwdlud Il : (515U W)
Give answer in brief: (Any Two)

1. ¢4 ¥ol gHofl odoildlell AASHTl UL 52).
Discuss the storage of milk and milk products.

2. 95 3162l UB (%L AUHAL-{] cllet [R5l qudl.
Write characteristics of an ideal packaging material.

3. W12LSeil 2o dQileil uudld Yseg (dall qul.
Write traditional methods of food preservation.
(B) &5 ©(SARUstell SlA&L WA ARGl dBlel 53,

Describe the advantages & disadvantages of food Irradiation.

¥{gql
OR

a9l (218U )-1 A a2[-2 (Und(2eysfl uUl 52
Discuss Class-1 and Class-11 Preservatives
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