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Candidates are required to give their dn$ ers

in their own words as far as practicable- 
,

Group -A

Answer anY /r'o questions : 2x24

1. What is intimic factor in food preservationf

2. Whd is blaphing?

3. What is modified atnosphere packaging (Map)?

4. Whd is meant ry dtra-past€urization?

GlouP - B

Arswer anY /rua questions : 4x2=8

5. What is hurdle technology? Explain its importance in

food preservation 2+2
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P.T.O.



(2)
6. Briefly discuss about safety and quality of preserved

foods.

7. Define food dehydration. Write two frrors affecting the

drying process. 2+2

8. What are clrernical preservatives? Name two commonly

used preservatives with their fi.rnctions. 2+2

GrouP - C

Ans\ i€r mY aac quesion: 8xl:8

9. Classiff foods based on slrelf life. Describe causes of
food spoilage and ttreir contol measures. 3+5

10. Explain heat processing methods used in food
preservation. Discuss pasteurization, blanching,' and

camirry; 2+2+2+2

lntcrarl Asscasnent : 5 mrrks


