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Attempt all Sections as directed. 12 100°C § & TTUHA e
G- TR 1 13, 100°C TUHE T UTERIESITH
(Section—A) 14, 100°C ¥ 3 Aad ¥l §Ug0
TG / Fgfadeda e 15 f W 3R TR
(Objective/Multiple Choice Questions) L6, ST B T
A Wi gl & I N - -
Attempt all questions.
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Match the following :
A
1. JamRot
2. Acetic Acid
3. Strong smell of vinegar
4. Butter Milk
5. Cheese
6. Bread
7. Carbonated Beverages
8.  Sugar decomposition
(Fermentation)
9.  Domestic Method
10. Dry Freezing Method
11. Cold Storage
12. Temperature below 100°C
13. At atemperature of 100°C
14,  Temperature over 100°C
15. Canning
16. Osmosis
17. Sorbic Acid
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B

Microbe destructor
Lactobacillus Bacteria
Rennet Enzyme

Yeast

Sugar Essence and Gas
Drying, Salted

Alcohol and Carbon dioxide

(COy)

Liquid Nitrogen

Low Temperature Theory
Acetic Acid
Saccharomyces

Canned

Pasteurisation

Cold Storage

Protein diet preservation
Packing Time

Fermentation
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18.

19.

20.
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[4]
Potato, Orange, Sweet Boiling
Lemon
Dhokla

Ethylene and Propylene

oxide

Hrg—q

Canning

Pass from a solution of low
concentration to a solution of

high concentration

TP 2

(Section—B)
3ftr g I ¥
(Very Short Answer Type Questions)

T g & SR 2-3 T H AT |

Attempt all questions in 2-3 sentences.

S ot @@ § ?

What 1s Heat Sterilization ?

BT (Feaamawsl) & oy r W) § ?

What do you mean by Canning ?

T @ § 7

What is Freezing ?

fpvag @ 3 ?

‘What is Fermentation ?
forquifeeor (serifer) @ € 2
What is Blanching ?

(B-26)

http://www.prsunotes.com



[5] D-925
TRTIgH W 31U T WS & ?
What do you mean by Enzyme ?
Stelt @ § ?
What is Jelly ?
WRA H P Wid WUTY Tl HEl g1 AT o ?
Where was the first cold storage room built in India ?
Grgs—q TR 3
(Section—C)
oY I g

(Short Answer Type Questions)

A o g & SR 75 Tl F AN

1.

Attempt all questions in 75 words.
TTe URRET B AT 7§ ?
Why is food preservation required ?
AIGH TR SH B e 1§ 7

What are the symptoms of Food Spoilage ?

TG 1 uihar ¥ fbT @R ueRl &1 W fhar ST
g7

Which food products are preserved by using the process of

Fermentation ?
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WRaH< 10 BIihade # 3R qamsy |
Differentiate between Enrichment and Fortification.
e @t il @ € ?
What are the limitations of Freezing ?
FSTeli @Ter TeRIT @l TUET IR J&TeT Sifery |
Describe the quality of dehydrated foods.
feTRFT TR ST T FT P T § ?
What is the effect of heat on vitamins ?

Taed @1 Tl &1 wfaT d ael d@ dHE-eH §
g7
What are the factors affecting the activity of enzyme ?
Grs—7 TP 5
(Section—D)

A I yA

(Long Answer Type Questions)

A : ol IR YAl & IR 150 Teer H AT

Attempt any four questions in 150 words.

1. NG VR W A W $ AR A fORR ¥ ey |

Explain about the preservation of food at domestic level in

detail.
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“B aued @ Mg 8T 3 6 YoR W W@ ueRl @
AT BT ? ST |
How will you preserve food using “principle of low

temperature” ? Explain.
TR FT @l URRI B UE W T JE TSl © 7
3 uerRlt @1 WUy e awe # fhar mar § ?

What is the effect of pasteurisation on the quality of food

stuffs ? How are such foods stored ?
RIS Col R e M G | s e B S e O
HHARRY |

Explain the role of chemical preservatives in food

preservation.

eIl U9 39 99 Iaarel o7 fpg avg 9 SR foear Smar © 2
forergd® forfa |

Write in detail, how fruits and their products are

preserved.

2 ? e # forfw |

Write in brief about the food products that are preserved

using sugar.
fraforfe & & foredt < R Wit fewfirdt forfa
@) wefiad @7y B Tl RS
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Write short notes on any #wo of the following :
(a) Factors affecting Refrigeration

(b) Types of Freezing

(¢c) Fruit Squashes

(d) Pickles
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