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Note :Attempt all the five questions. One question
from each unit is compulsory. All questions
carry equal marks.
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I / Unit - I

1. 

Explain the principles of Food Preservation.

OR



(A) 

(B) 

Write short notes on-

(A) Importance of Food Preservation

(B) Food Spoilage

II / Unit - II

2. 

Write a note on 'Fresh Food Storage'.

OR



Throw light on the topic 'Preservation by canning
method'.
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III / Unit - III

3. 

Write a note on 'Food Dehydration'.

OR



(A) 

(B) 

Explain in brief -

(A) Methods of Pasteurization

(B) Factors affecting Dehydration

IV / Unit - IV

4. 


Which factors should be considered, while establish-
ment of a small scale Industry? Explain.

OR
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(A) 

(B) 

Write short notes on -

(A) Types of freezing

(B) Fermentation

V / Unit - V

5. 

Discuss the role of chemical preservatives in food
preservation.

OR




Write a short note on food products preserved by high
concentration of sugar.


