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ENGLISH VERSION

1 Write the steps of canning method and discuss any
three steps.

OR

1  Use of salt, sugar and acidic substances in food
preservation. - Discuss.

2  Explain - Preservation by Irradiation.
OR
2  Name the types of freezing and explain immersion

freezing.

3  Discuss the methods of vinegar preparation.
OR
3 Discuss - Preservation by concentration.
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4  Write about gaseous substances used as food preservative. 10

OR
4  Write down the name of different types of driers and

explain any three.

5 Short notes : (any two)
(1) Spoilage in canned food

10

(2) Differentiate freezing and refrigeration and explain the

principles of this method

(3) Process and types of vinegar

(4) Principle and advantages of drying method of food

preservation.
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