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LH—180
ANNUAL EXAMINATION, 2014
B. Sc. (Home Science) llI
HOME SCIENCE
Paper 1l (Group A)
| Food Preservation |
Time : Three Hours ] [ M. M. :50
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Note : Auntempt all the five questions. One question from
each unit is compulsory. All questions carry equal
marks.

s 1/ UNIT -1

1. g Wyw & WEE ® G §U W9 989 § w0 W
T Efer )
By explaining the importance of food-preservation
throw light on the causes of food spoilage.
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Write about the following :

(a) Principles of food preservation,

(b) Any one method of food prcurvation‘ on

commercial basis.
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By explaining the effect of storage conditions on the
quality of food, write about the storage of fresh plant
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Write about the following :
(a) Process of dehydration,

(b) Storage and deterioration of dehydrated foods.

§#7 - IV/ UNIT - IV
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By writing in detail about the pickling and fermentation
process, also write about establishment of cotiage
industry based on these processes.
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Write about following :

(a) Shelf life of Frozen food,

(b) Effect of freezing on food components.
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5. TEmfEF vaeE F Ty § 90 g 39 vh A did
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By explaining about the chemical preservatives, write
about the common defects that occur in foods that
preserved with high sugar.
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Write about the following :

(a) Fortification,

(b) Losses of vitamins—-minerals due to processing.

A

LH—180 5=75

http://www.a2zsubjects.com



