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Paper B  

FOOD PRESERVATION 

Time : Three Hours ]  [ Maximum Marks : 50 

uksV % lHkh ik¡p iz’uksa d¢ mŸkj nhft,A izR;sd bdkbZ ls ,d iz’u djuk 

vfuok;Z gSA lHkh iz’uksa d¢ vad leku gSaA 

 Attempt all the five questions. One question from each 

Unit is compulsory. All questions carry equal marks. 

bdkbZ&1 

(UNIT—1) 

1- [kk| laj{k.k D;k gS \ [kk| laj{k.k ds egRo dk o.kZu dhft,A 10 

What is Food Preservation ? Describe the importance of food 

preservation. 

vFkok 

(Or) 

[kk| inkFkZ [kjkc gksus ds dkj.kksa dk o.kZu dhft,A 

Describe the causes of food spoilage. 
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bdkbZ&2 

(UNIT—2) 

2- ^fMCckcanh* fo”k; ij ,d ys[k fyf[k,A 10 

Write an article on the topic ‘canning’. 

vFkok 

(Or) 

fuEufyf[kr ij fVIif.k;k¡ fyf[k, % 

¼v½ rkts [kk| inkFkks± dk laxzg 5 

¼c½ laxzg.k dk izHkko 5 

Write notes on the following : 

(a) Fresh food storage 

(b) Effect of storage 

bdkbZ&3 

(UNIT—3) 

3- fuEufyf[kr esa ls fdUgha nks ij fVIif.k;k¡ fyf[k, % 10 

¼v½ ik’pqjhdj.k 

¼c½ Mªk;j 

¼l½ futZyhdj.k 

¼n½ ik’pqjhdr̀ [kk| inkFkks± dk laxzg.k 

Write notes on any two of the following : 

(a) Pasteurisation 

(b) Drier 

(c) Dehydration 

(d) Storage of pasteurized food 
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bdkbZ&4 

(UNIT—4) 

4- [kehjhdj.k izfØ;k dk o.kZu dhft,A 10 

Describe the process of fermentation. 

vFkok 

(Or) 

tSyh ,oa LDos’k cukus dh izfØ;k dk o.kZu dhft,A 

Describe the process of jelly and squash preparation. 

bdkbZ&5 

(UNIT—5) 

5- ifjj{kd ds izdkjksa dk o.kZu dhft,A 10 

Describe the types of preservatives. 

vFkok 

(Or) 

fuEufyf[kr esa ls fdUgha nks ij fVIif.k;k¡ fyf[k, % 

¼v½ tSd 

¼c½ TkSyh 

¼l½ jklk;fud ifjj{kd 

Write notes on any two of the following : 

(a) Jam 

(b) Jelly 

(c) Chemical Preservatives 
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