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RAN-2003030104030041

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

Food Preservation (Paper : F-8)

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 :

 Food Preservation (Paper : F-8)

Subject Code No.: 2003030104030041

Seat No.:

Student’s Signature
 

(2) b^p S> âñp¡ afrS>eps R>¡.

â. 1.  “uQ¡“p iåv$p¡ kdÅhp¡: (L$p¡B‘Z 08) 08

 1. gpe ‘ug]N

 2. äuTf b“®

 3. h¡n Bdëk“

 4. MpÛ ÅmhZu

 5. S>“f¡i“ kde

 6. d¡kp¡qargL$ b¡¼V¡$qfep

 7. ågp[ÞQ„N

 8. kuft‘N

 9. L¡$t“N

â. 2.  “uQ¡ Ap‘¡g ‘f V|„$L$u “p¢^p¡ gMp¡: (L$p¡B‘Z b¡) 14

 1. kyÿdÆhpÏ“p L$ëQf“p¡ N°p¡’ curve

 2. A“pS> A“¡ L$W$p¡m“p k„N°l“u QQp® L$fp¡.

 3. aŸX$ A¡qX$qV$ìk
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â. 3.  “uQ¡“p“p¡ S>hpb Ap‘p¡. (L$p¡B‘Z b¡) 14

 1. Mp¡fpL$dp„ k|ÿdÆhp¡ A“¡ s¡d“p buS>L$Z“p Nfdu ârsL$pf - luV$ f¡ÆkV$ÞV$“¡ Akf 
L$fsp ‘qfbmp¡“y„ hZ®“ L$fp¡.

 2. ‘pL$u L¡$fu“p L¡$t“N dpV¡ agp¡ QpV®$ v$p¡fp¡ A“¡ kdÅhp¡. s¡“p dlÐh‘|Z® ‘NgpAp¡“u 
âq¾$ep A“¡ dlÐh kdÅhp¡.

 3. Mp¡fpL$“u ÅmhZu“p d|mc|s rkÙp„sp¡“u QQp® L$fp¡. Mp¡fpL$“u ÅmhZu“u A¡[àgL¡$i“ 
gMp¡.

â. 4. A. V|„$L$dp„ S>hpb Ap‘p¡: (L$p¡B‘Z b¡) 08

 1. k|e® k|L$hZu A“¡ ep„rÓL$ k|L$hZu hÃQ¡“p¡ saphs gMp¡.

 2. A¡L$ Apv$i® râTh£qV$h“u gpnrZL$spAp¡“u QQp® L$fp¡.

 3. A¡k¡[àV$L$ L¡$t“N rhi¡ gMp¡.

 B. Mp¡fpL$“p bNpX$ rhi¡ QQp® L$fp¡. 06

A’hp

  qätTN L$fhp dpV¡$ Mp¡fpL$“u ‘k„v$Nu A“¡ s¥epfu rhi¡ gMp¡.

ENGLISH VERSION

Instructions: 

(1) All questions are compulsory.

Q. 1.  Explain the following terms: (Any 08 ) 08

 1. Lye peeling

 2. Freezer burn

 3. Wax emulsion

 4. Food preservation

 5. Generation time

 6. Mesophilic bacteria

 7. Blanching

 8. Syruping

 9. Canning

Q. 2.  Write short notes on given below: (Any Two). 14

 1. Growth curve of microbial cultures

 2. Discuss the storage of cereals and pulse.

 3. Food Additives
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Q. 3.  Answer the following: (Any Two) 14

 1. Describe the factors affecting heat resistance of microorganisms and their 

spores in foods.

 2. Draw and explain the flow chart for canning of ripe mango. Explain the 

process and significance of three important steps.

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

of food preservation.

Q. 4. A. Give answer in brief: (Any Two ) 08

 1. Write difference between Sun drying and Mechanical drying.

 2. Discuss characteristics of an ideal preservative

 3. Write about Aseptic Canning

 B. Discuss about food spoilage. 06

OR

  Write selection and preparation of food for freezing


