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~B.Voc. (Food Processing and M#fiagement) (Part - I)
(Semester - I) Examination, November - 2019
- FOOD PRESERVATION - I (Paper - III)
Sub. Code: 64799

Day-and Date : Wednesday, 27 - 11 - 2019 Total Marks : 50
Time : 3.00 p.m. to 5.00 p.m.

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

Q1) Write short answers. (any two) [10]
a) Classification of food based on pH value.
b) Pre-treatment of drying.

c) Preseruation by chemicals and Irradiation.

Q2) Define pasteurization. Illustrate the method of pasteurization. [10]
Q3) Explain the working of drum dryer with labelled diagram. [10]
Q4) Explain concept and importance of food preservation. [10]
Q5) Explain the principles of food preservation. [10]

Q6) Define food preservation and explain concept and importance of food
preservation by high temperature. [10]

Q7) Write Short Notes. (any two) [10]
a) Difference between natural and artificial drying.
b) Preservation or delay microbial decomposition.

c) Classification of food based on technology.
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