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ENGLISH VERSION

Instructions: (1) All questions carry equal marks.
(2) Draw figure wherever necessary.

1  Explain physical method of sterilization. 10
OR

1  Explain principles of food preservation.

2 Explain role of micro organism in food spoilage and preservation. 10
OR

2 Explain factors affecting growth of micro organism in food.

3 Explain food preservation method of milk and milk products. 10
OR

3  Explain chemical method of food preservation.

4  Explain culture media for cultivation and isolation of micro 10
organism.

OR

4  Explain food preservation method of canned food.

5  Write short note: (any two) 10
(1) Pour plate method
(2) Importance of food preservation
(3) Spoilage of canned foods

(4) Antibiotics.

HK-007-2014004 ] 2 [ 300/7-9 ]



