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B.Sc. Home Science (Part-I1I)
Term End Examination, 2021-22
Group- #§7.
(Paper-13)
Food Preservation
Time : 3 hrs. | [ Maximum Marks : 50
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Note — Attempt all five questions. One question from each unit is compulsory. All questions carry equal
marks.
[z#1E-1 / Unit-I|
1. Qg YR & wew Ud fEid w e |
Explain the principles and importance of food preservation.
3I4qi/OR
qeq S e g wrer waref @t ger 3 ¥
Explain how micro organism spoil the food ?
[Z®E-2 / Unit-II]
2. fesfetteror @1 faferat ud 3aa grr @ weret & E9 A aftad= & aesne |
Write the methods of dehydration and changes after dehydration in food stuff.
3gqr/OR
el Ud il #1 ot §UE qHEy |
Explain the cold storage of fruits and vegetables.
[zTE-3 / Unit-1I1]
3. Qe qegt 8 YR G9gUET Hh qUE B g &7
Write the storage of food after Pasteurisation.
IFar/OR
W ¥ {hg a¥ ¥ @rE /A B BT R a2
How to canning the food stuff at home ?
[5%1E4 / Unit-IV]
4. ferereT HIRTT- 9 ERT ufReerr |
Explain the preservation by salt.
3Eqr/OR
Y & T Qe &7 TN €1Ud 3 & SR aed [ |

Write the basic elements setting up a small food preservation industry.

[3%1$-5 / Unit-V]
5. Fr=faiea @ awemes @ (@S o)

(31) T¢ IR T~ oo vared
(@) TaEE qReeT
(&) 97 garef |

Explain the following : (Any two)
(a) Fortified and enriched food stuff.
(b) Chemical preservation
(c) Beverages.




