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ENGLISH VERSION

Instruction : All questions carry 10 marks.

1

What is food spoilage ? Explain any two causes of food
spoilage.

OR
Write : Bactericidal method.

Explain spoilage in canned food.
OR

Explain products of fruit juice.

Write about selection criteria for freezing material.
OR

Explain Jam.

Write about principles of Drying and explain Sundrying.

OR

Write : Ionizing radiation and its sources.

Write short notes (any two)

(1) Principles of food preservation
(2) Tomato sauce

(3) Types of Pickles

(4) Chemical preservatives.
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