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Write any three step of canning process.
OR

Ionizing radiation and its sources.

Write about principle of food preservation.

OR

Write any two factors affecting causes of food spoilage.

Home made drier and spray drier.
OR

Bacteriostatic method.

Types of pickles.
OR

Write about pectin tests from fruit juices.

Write answer any two :

(1) Difference between jam, jelly and marmalade.
(2) Types of storage at low temperature.

(3) Fruit juices.

(4) Types of sauces.
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