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ENGLISH VERSION

Explain importance of preservation.

OR

Explain Bacteriostatic method of food preservation.

Write the responsible factors micro orgnism during
food spoilage.
OR

Write the any two principles of food preservation.

Write about types of pickles and point to be consider
food good quality of pickles.
OR

Explain function of preservatives used in Pickles and
its principles of preservative.

Give details note about Jelly.
OR

What is Jam ? Write principles and methods of them.

Short notes : (any two)

(1) Tomato Chutney

(2) Beverages from Fruit Juice

(3) Difference between Jam-Jelly-Marmalade
(4) Enzymes
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