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ENGLISH VERSION

Explain Spray drier and Tunnel drier.
OR

Selection criteria for freezing material. - Discuss.

Give detail note on Jam.
OR
Explain - Pickles.

Preservation by Irradiation - Explain.
OR

Write the steps of canning process and explain first four
steps.

Explain the bactericidal methods of food preservation.
OR

Explain any two bacteriostatic methods of food
preservation.

Short note : (any two)
(1) Importance of food preservation
(2) Role of enzymes in food spoilage

(3) Tomato products

(4) Beverages from fruit juices.
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