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ENGLISH VERSION

1  Write about types of containers used in canning process.
OR

1  Write Ionizing radiations and its sources.

2 Write about principles involved in freezing and

refrigeration. Selection criteria for freezing material.
OR

2 Write about priniciple of drying and fruits and vegetables
prepared for drying.

3 Write causes of concentration.
OR
3  Write about types of vinegar and its method of

preparation.

4 Write Gaseous chemicals food preservatives.
OR

4 Write about types of freezing and explain any one
of them.

5 Write short note : (any two)
(1) General rules for chemical preservatives
(2) Difference between freezing and refrigeration
(3) Effect of radiation on nutritive value of food

(4) Home made drier.
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