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Food Preservation - I (Paper - III)
Sub. Code: 64799

Day and Date : Tuesday, 04 - 12 - 2018 Total Marks : 50
Time : 3.00 p.m. to 5.00 p.m.

Instructions: 1)  Solve any five questions.
2)  Allquestions carry equal marks.
3)  Figures to the right indicate full marks.
4) Draw diagram wherever necessary.

Q1) Write short answers: (any two) [10]
a) Importance of Food Preservation.
b) Pretreatments of drying.
c) High Temperature Food Preservation.

Q2) Enlist different principles of Food Preservation and explain “Prevention of
self decomposition of Food”. [10]

Q3) Describe the working of spray dryer. [10]

Q4) Tllustrate the classification of Food based on moisture content and Technology.

[10]
Q5) Define “Canning” and explain the process. [10]
Q6) Write in detail methods of food preservation. [10]
Q7) Write short notes. (any two) [10]

a) Tray dryer.
b) Difference between natural drying and dehydration.
¢) Blanching.
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