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ENGLISH VERSION

Name the steps of canning process and explain any three
steps.

OR

Name the different types of driers and explain any two.

Write the types of freezing and explain immersion freezing.

OR

Explain : 'Preservation by irradiatior’.

Discuss preservation by concentration.
OR

Write about different acids and gasious substances used
for food preservation.

Discuss the different methods of Vinegar preparation.
OR

Discuss 'Container for Canning', and 'Spoilage in canned food'.

Short notes : (any two)

(1) Freeze drying.

(2) Types of Vinegar.

(3) Difference between freezing and refrigeration.

(4) Principle and importance of dehydration (drying) method
of preservation.
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