Seat Total No of Pages:2

No.

Kamala College, Kolhapur
(Autonomous)
B.Voc. (Part-I)(Semester-I)(CBCS)Examination Oct.,2022
Food Processing and Management
DSC A3 : PRICIPLES OF FOOD PRESERVATION -1
Subject Code: 503

Day and Date: Thursday,05/01/2023 Total Marks: 40
Time: 8.00 a.m. to 10.00 a.m.

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

Q.1 Write short answers. (Any two) (8M)

1. PH of foods

2. Sulfiting
3. Tray dryer
Q.2 Write in detail concept and importance of food preservation. (8M)
Q.3 What are different principles of food preservation, explain any one of them. (8M)
Q.4 Explain any two pretreatment of drying. (8M)
Q.5 Illustrate types of drying methods. (8M)
Q.6. Elaborate the pasteurization method. (8M)
Q.7 Write Short notes. (Any two) (8M)
a. Blanching
= Drying

a; LTILT



AT TR

HAdeT .

LY

1. WTeEdEr HIOTAS 9T T Az,
2. WE WAl FATT 0T e

3. 3odieder 3THS qut oT FHfIaTd.
4. EEAF AT ATl Frer.

¥. ¢. S 3R R (HIOTE &)
H. 3o O TF A

9. Hewrafedr

F. ¢ W
T.R. el TIETOMT HFodal 0T Heed TIST T ¢ o
T.3. 3T GO fAfaer dcd 17 3ed Siviae! UF HIETOT Yeud TIs¢ &l ¢ I[0T
¥.Y. ATEaUITTAT RV e Ja39aR FISC . GO
¥.9. GRS Jeyd fawga #. <ar
T.6. HeeATd GIffaior 3TeIondg Tase folgr €T
T, MsFard WX fogr.  (FHordgr &) ¢ T
H. scifdar
d. dreaur

F..UT A TA A



