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ENGLISH VERSION

Write the types of driers and explain any three types of driers.
OR

Explain the bacteriostatic methods of food preservation.

Explain preservation by irradiation.
OR

Name the causes of food spoilage and describe any two factors.

Write the steps of canning process and explain any three steps
of canning,.

OR
Explain — Jelly in detail.

Explain the principle and types of storage at low temperature.
OR

Write about functions of preservatives used in pickling and
explain spoilage in pickles.

Short note : (any two)

(1) Importance of food preservation.

(2) Differentiate Jam, Jelly and Marmalade.
(3) Tomato products.

(4) Beverages from fruit juice.
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