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Instructions:

(1)
Q.1.

A S IS A e

All questions are compulsory.

Explain the following terms: (Any 08 ) 08
Lye peeling

Freezer burn

Wax emulsion

Food preservation

Generation time

Mesophilic bacteria

Blanching

Syruping

Canning

Write short notes on given below: (Any Two). 14
Growth curve of microbial cultures

Discuss the storage of cereals and pulse.

Food Additives
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Answer the following: (Any Two) 14
Describe the factors affecting heat resistance of microorganisms and their
spores in foods.

Draw and explain the flow chart for canning of ripe mango. Explain the
process and significance of three important steps.

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

Give answer in brief: (Any Two ) 08
Write difference between Sun drying and Mechanical drying.
Discuss characteristics of an ideal preservative

Write about Aseptic Canning

Discuss about food spoilage. 06
OR

Write selection and preparation of food for freezing
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