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ENGLISH VERSION

Instructions : (1) Each question is of 10 marks.

10

(2) Answer any five questions out of ten.

Name the bacteriostatic methods of food preservation
and explain about any two method.

Explain the bactericidal methods of food preservation.

Explain the role of micro-organisms in food spoilage.

Write about beverages from fruit juice and principles

involved in it.

Explain — Marmalade.

Write about types of pickles and spoilage of pickles.

Explain — importance of spices and methods using spices.

Name the various cooking material and write about
any three.

Write Short notes :
(1) Differentiate Jam, Jelly and marmalade.
(2) Aims of cooking food.

Write Short notes :
(1) Importance of food preservation.

(2) Methods of detecting pectin in fruit juice.
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