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ENGLISH VERSION

Explain the bactericidial methods of food preservation.
OR

Explain : Marmalade.

Discuss the principles of food preservation.
OR
Explain the pickling process and types of pickles.

Micro-organisms as a cause of food spoilage. - Explain.

OR

Write about fruit juices and beverages from fruit juice.

Explain Tomato products.
OR

Explain the bacteriastatic methods of food preservation.

Write short notes : (any two)
(1) Importance of food preservation

(2) Perishable, semi perishable and non perishable foods

(3) Diafferentiate - Jam - Jelly - Marmalade
(4) Spoilage in pickles.
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