Seat No.

Kamala College,Kolhapur
(Autonomous)
B.Voc. Food Processing and Management (Part —I)
(Semester — IT) (CBCS)
Examination, March/April, held in may, 2023
DSC B3: Principles of Food Preservation (Paper- II)
Subject code: 508

‘Day and Date: Wednesday 31/05/2023 Total Marks: 40
Time: 08:00 am -10:00 am
Instructions: 1. Solve any five questions from the following.
2. All questions carry equal marks.
3. Figures to right indicate full marks.

4. Draw the diagram wherever necessary.

Q. 1.Write short notes on following. (Any two) 8
a. Food Additives
b. Spices and salt
c. Irradiation

Q. 2. Explain concept and history of low temperature preservation. 8
Q. 3. Write in detail types of low temperature. 8
Q. 4. Elaborate chemical food preservatives in food preservation.

Q. 5. Describe methods of irradiation.

Q.6 Describe hurdle technology.

Q. 7. Write short notes on following. (Any two) : 8

a. Sources of irradiation
b. Pulse electric field
c. Hurdle technology
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