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ENGLISH VERSION

Instructions : 1) Q.1 M.CQ. 15 marks.
2) Q.2 to Q.3 are descriptive and carry 15 marks
each.
3) Q. 4 short note and carries 5 marks.

1 M.CQ. 15
(1) Food Preservation is a ........

(A) Science B) Art

(C) Chemical method (D) Best method
(2) The method of preservation food is known as

(A) Dehydration (B) Filtration

(C) Preservation (D) Canning

(3) In which preservation method, the food is not made into

various changes ?
(A) To prepare chutney
(B) To prepare Jam
(C) To Prepare pickle
(D) Method of ultraviolate

(4) Which food is dehydrated through smoking ?
(A) Meat-fish (B) Fruit-vegetable
(C) Milk Powder (D) Roots.

(5) In which production Lactic Acid works as a preservation ?
(A) Sauce B) Jam
(C) Pickles D) Jelly
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(6) Why don't get food spoiled when packed into glass bottle and
Teen can scaled ?

(A) Due to destrod of yeast
(B) To produce anaerobic atmosphere
(C) Due to good packaging

(D) To add preservation

(7) Sodium benzoied i1s used in
(A) Catup-souash (B) Pickles

(C) Jam, Jelly (D) None

(8) For the preparation of fruit juice of 1 kg. fruits, how many
sodium benzoed is used ?

(A) 600 to 1000 m.g. (B) 300 to 400 m.g.
(C) 100 to 200 m.g. (D) 50 to 100 m.g.
(9) The removed of Bacteria is possible at F, temperature.
(A) 140 °F B) 100 °F
(C) 180 °F D) 200 °F

(10) Meat, fish and green bean are blanching before prozen will

help to
(A) Increase small (B) To remove unnecessary
(C) To prefect food (D) Stimulators are removed.

(11) To stop proutting in potato and onion
(A) To follow dehydration (B) To apply radiation

(C) To apply pasteurization (D) All
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(12) Which method is costly too much ?
(A) Processing (B) Blanching

(C) Filteration (D) canning

(13) Which is not the primary packaging ?
(A) Jam bottle
(B) Cheeze can
(C) The Box of garam masala

(D) Ice cand, packed in plastic bag.

(14) While preparing the food changes in startch is known as.
(A) Oxidetion
(B) Gilletinisation
(C) Viscocity

(D) Caranlization

(15) Which pigments is there in green vegetable ?
(A) Flelin
(B) Caratinoid
(C) Chlorofeel

(D) Anthro cynin

2  Name the food preservation methods and explain any one. 15
OR
2  Explain the objectives of food packaging. 15
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3  What is preservation a define and Explain the meaning 15
of preservation ?
OR

3  Which points are kept in mind while preserving the food. 15

4  Write a Short note (any one) 5
(1) objectives of food cooking

(2) Importance of food packaging.
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