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Food Preservation

(New Course) (Core)
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ENGLISH VERSION

1 Explain the bacteriostatic methods of food preservation.
OR
1 Explain the method of jam making.

2  Name the factors affecting food spoilage and explain
any two factors.
OR
2 Discuss the role of preservatives in pickles and spoilage

in pickles.

3  Describe the beverages made from fruit juices.
OR

3 Describe tomato products.

4  Give details note about jelly.
OR
4  Explain the methods of brining in pickles and types
of pickles.

5 Short notes : (any two)
(1) Importance of food preservation
(2) Principles of food preservation
(3) Chemical composition of fruits

4) Differentiate Jam, Jelly and Marmalade.

10

10

10

10

10

10

10

10

10

NAM-007-001401 ] 2 [ 500 / 10-20 ]



