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ENGLISH VERSION

1  Discuss the difference between freezing and refrigeration and

explain principle involved in it.
OR

Discuss the advantages of drying method and cabinet drier.

2 Explain the sources of irradiation and its effect on Nutritive
value.

OR

10

10

Explain the importance of pectin, sugar and acid in jelly making

and differentiate jam, jelly and marmalade.

3  Explain the steps of canning (1) Pasturization and (2) Labelling. 10

OR

Explain enzymes as a factor of food spoilage and how we come

out from it ?

4  Write about types of pickles and spoilage in pickling.
OR

Explain the bactericidal methods of food preservation.

5  Write short notes : (any two)
(1) Vaccum drier
(2) Blanching
(3) Importance of Food Preservation.

(4) Container for canning
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