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RAN-2503030304022001
S. Y. B. Sc. FSN, External, NEP (Sem.-IV) Examination April - 2026

Major - Food Preservation (TH)

Time: 1 Hours ] [ Total Marks: 25

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

(2) b^pS> âñp¡ afrS>eps R>¡.
 All questions are compulsory.

Seat No.:

Student’s Signature

â. 1.  A¡L$ hp¼edp„ S>hpb Ap‘p¡. (L$p¡C‘Z ‘p„Q) 05
 1. aŸX$ õ‘p¡Bg¡S>
 2. Ak¡[àkk
 3. äutTN
 4. õV¡$qfgpBT¡i“
 5. gpe ‘utgN
 6. õâ¡ X²$pteN

â. 2.  “uQ¡“p âñp¡“p S>hpb Ap‘p¡.   
 A. (L$p¡C‘Z A¡L$)    05
 1. Mp¡fpL$“p k„fnZ“u ‘f„‘fpNs ‘Ý^rsAp¡ kdÅhp¡.
 2. Mp¡fpL$“p k„fnZ“u rhrh^ ‘ÙrsAp¡dp„ kdprhô$ d|mc|s rkÙp„sp¡ kdÅhp¡.

 b. (L$p¡C‘Z A¡L$)    05
 1. fpkperZL$ râTh£qV$ìk A“¡ aŸX$ A¡qX$qV$ìk hÃQ¡“p¡ afL$ Dv$plfZ Ap‘u kdÅhp¡.
 2. äutTN dpV¡$ Mp¡fpL$“u ‘k„v$Nu A“¡ s¥epfu kdÅhp¡, S>¡dp„ ågp„tQN“p¡ kdph¡i ’pe R>¡.

â. 3.  “uQ¡“p âñp¡“¡ kdÅhp¡ (L$p¡C‘Z b¡)   10
 1. L¡$t“N âp¡k¡k rhõs©sdp„ kdÅhp¡.
 2. kyL$hhp (X²$pteN) ‘l¡gp„ A“¡ ‘R>u Mp¡fpL$“¡ Ap‘hpdp„ Aphsu âq¾$epAp¡ kdÅhp¡.
 3. Mp¡fpL$“p Bf¡qX$e¡i““p apev$p A“¡ N¡fapev$p QQp®¡.
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Q. 1.  Answer in one sentence (ANY FIVE ) 05
 1. Food Spoilage
 2. Asepsis
 3. Freezing
 4. Sterilization
 5. Lye Peeling
 6. Spray Drying

Q. 2.  Answer the following
 A. (ANY ONE)    05
 1. Explain traditional methods of food preservation.
 2. Explain basic principles involved in various methods of food preservation.

 B. (ANY ONE)    05
 1. Differentiate between chemical preservatives and food additives with examples
 2. Explain selection and preparation of foods for freezing including blanching.

Q. 3.  Explain the Following (ANY TWO)  10
 1. Explain canning process in detail.
 2. Explain treatments of foods before and after drying.
 3. Discuss advantages and disadvantages of food irradiation.


