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ENGLISH VERSION

Instructions : (1) Each question carries 10 marks.
(2) Answer any five questions out of ten.

1 Explain the responsible factors physical changes during
food spoilage.

2 Explain spray drier and tunnel drier.

3 Write about types of pickles.

4 Bacterisidal method of food preservation.

5 Write about types of containers used in canning process.

6 Explain the method of preparation and reason of spoilage
of tomato chutney.

7 Classify principles of food preservation and explain in
detail any four principles.

8  Write : Ionizing radiations and its sources.

9 Give information about air freezing.

10 Write in detail method of preparation and principle of

preservation of marmalade.
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