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RAN-2501001206010801
B. A. (Sem.-VI) Examination March - 2026

Major : Home Science - XIV

Traditional and Modern Food Preservation

Time: 1:30 Hours ] [ Total Marks: 35

k|Q“p : / Instructions

(1) D‘fp¡¼s v$ip®h¡g rhNsp¡ DÑfhlu ‘f Ahíe gMhu.
 Fill up strictly the above details on your answer book

Seat No.:

Student’s Signature

âñ 1.  “uQ¡“p âñp¡“p V|„$L$dp„ S>hpb Ap‘p¡. (L$p¡C‘Z ‘p„Q) 10
 1. ‘qffnL$ Üpfp ‘funZ gMp¡.
 2. MpÛ Ap’hZdp„ k|ÿdÆhp¡“u c|rdL$p S>Zphp¡.
 3. rh“¡Npf“p âL$pfp¡ gMp¡.
 4. bp¡V$g]N A¡V$g¡ iy„?
 5. PFA A“¡ FPO “y„ ‘|ê„$ “pd gMp¡
 6. rhqL$fZ Üpfp ‘fufnZ“p¡ Dëg¡M L$fp¡.
 7. AGMARK rhi¡ gMp¡.

âñ 2.  MpÛ ‘qffnZ“p l¡syAp¡ S>Zphu, MpÛ ‘qffnZ“p ‘pep“p rkÙp„sp¡ krhõspf kdÅhp¡. 13

A’hp

 (A) Mp¡fpL$dp„ c¡mk¡m A¡V$g¡ iy„? s¡“p rhrh^ âL$pfp¡ qhi¡ kdÅhp¡. 07

 (b) ""‘uL$g]N'' A¡V$g¡ iy„? A’pZpdp„ ’sp„ bNpX$ rhi¡ gMp¡. 06

âñ 3.  Åd, S>¡gu A“¡ dpd®g¡X$ A¡V$g¡ iy„? Åd b“phhp“u fus“y hZ®“ L$fp¡. 12

A’hp

 (A) am“p spÅ fk“y„ ‘qffnZ L$fhp“u Sy>v$u-Sy>v$u fusp¡“p “pd S>Zphu. 06
  Nd¡ s¡ b¡ fusp¡ rhi¡ kdÅhp¡.

 (b) Mp¡fpL$dp„ c¡mk¡m Ap¡mMhp“u ‘ÙrsAp¡ rhi¡ gMp¡. 06
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ENGLISH VERSION

Q. 1.  Answer the following questions in short.(Any five) 10
 1. Write preservation by preservatives.
 2. State the role of microorganisms in food fermentation.
 3. Write the types of vinegar.
 4. What is bottling?
 5. Write full form of PFA and FPO.
 6. Mention the preservation by radiation.
 7. Write about AGMARK.

Q. 2.  State the objectives of food preservation, explain in detail the basic principles of 13

  food preservation.
OR

 (a) What is food adulteration? Explain about its different types? 07

 (b) What is "pickling"? Write about the spoilage that occurs in pickles. 06

Q. 3.  What are jam, jelly and marmalade? Describe the method of making jam. 12

OR

 (a) State name the different methods of preservation fresh fruit juice, 06
  explain about any two methods.

 (b) Write about the methods of identifying adulteration in food. 06


