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DCK-190801010103 -
B. Sc. (H. Sc.) (Gen. & CT) (Sem. VI) Examination
July - 2022

Food Preservation & Fancy Cookery :
(New Course)
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ENGLISH VERSION

1 Discuss any two bacteriostatic methods of food preservation. 10
OR

1 Role of microorganisms like fungi, yeast, bacteria etc. in 10
food spoilage. - Discuss.

2 Name the cooking materials. Write about fats and oil and 10
thickening agents.

OR
2 Effect of heat on flavour, texture and colour. - Discuss. 10
3 Write about preparing pectin juice from fruits and 10
detecting pectin from pectin juice.
OR
3  Write about beverages from fruit juices. 10
4 Discuss the role of salt, vinegar, lactic acid, sugar and 10
spices as a preservative in pickles.
OR
4 Bactericidal method of food preservation. - Describe. 10
5 Short notes : (any two) 10

(1) Importance of spices
(2) Importance of food preservation
(3) Differentiate Jam, Jelly and Marmalade

(4) Functions and classification of beverage.
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