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RAN-2503030304022001

S.Y.B.Sc. (Home Science) (Sem. IV) Examination April - 2025

Major - 2 (Food Preservation)

Time: 1 Hour ] [ Total Marks: 25

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. (Home Science) (Sem. IV)

Name of the Subject :

 Major - 2 (Food Preservation)

Subject Code No.: 2503030304022001

Seat No.:

Student’s Signature
 

(1) b^p S> âñp¡ afrS>eps R>¡.
(2) All questions are Compulsory.

Q-1.  “uQ¡“p iåv$p¡ kdÅhp¡: (L$p¡B‘Z 5)   05

 1. ÆhpÏ“pi“

 2. Mp¡fpL$“y„ k„fnZ

 3. r“S>®guL$fZ (qX$lpBX²¡$i“)

 4. L¡$t“N

 5. ’dp£qargL$ b¡¼V¡$qfep

 6. V$uqX$V$u

Q-2.  “uQ¡ Ap‘¡g ‘f V|„$L$u “p¢^ gMp¡.  (L$p¡B‘Z 2)  10

 1. MpÛ Dd¡fZp¡

 2. fpkperZL$ râTh£qV$ìk

 3. ^udy qätTN A“¡ TX$‘u rätTN
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Q-3.  “uQ¡“p“p¡ S>hpb Ap‘p¡:  (L$p¡B‘Z 2)   10

 1. Ap¡R>p sp‘dp“¡ Mp¡fpL$ kpQhhp“u ‘ÙrsAp¡dp„ D‘ep¡Ndp„ g¡hpsp¡ rkÙp„s gMp¡. Ap¡R>p

  sp‘dp““p¡ D‘ep¡N L$fu“¡ k„N°l L$fhp“u rhrh^ ‘ÙrsAp¡“„y hZ®“ L$fp¡.

 2. Bf¡qX$e¡i“ iy„ R>¡? s¡“p apev$p A“¡ N¡fapev$p“u QQp® L$fp¡.

 3. Mp¡fpL$“u ÅmhZu“p d|mc|s rkÙp„sp¡“u QQp® L$fp¡. Mp¡fpL$“u ÅmhZu“p D‘ep¡Np¡ gMp¡.

ENGLISH VERSION

Q.1  Explain the following terms: (Any 5)  05

 1. Sterilisation

 2. Food preservation

 3. Dehydration

 4. Canning

 5. Thermophilic bacteria

 6. TDT

Q.2  Write short notes on given below: (Any Two) 10

 1. Food additives

 2. Chemical preservatives

 3. Slow and Quick freezing

Q.3  Answer the following: (Any Two)   10

 1. Write the principle used in low temperature methods of food preservation.

  Describe different methods of storage using low temperature.

 2. What is irradiation? Discuss advantages and disadvantages of it.

 3. Discuss the basic principles of food preservation. Write the applications

  of food preservation.


