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Kamala College, Kolhapur

(Autonomous)
B.Voc. Food Processing and Management (Part-I) (Semester-I)
Examination November, 2023.
DSC A3-503: Principles of Food Preservation I
Subject Code: 1.1.3
Day and Date: Friday, 03/11/2023 Total Marks: 40
Time: 08.00 a.m. to 10.00 a.m.

" Instructions: 1) Solve any five questions.
2) All questions carry equal marks. g
3) Figures to the right indicate full markS\\/

4) Draw diagram wherever necessary.

Q.1 Write Short Answers (Any Two)
a. Blanching

b. Food Classification based on PH value

c. Boiling
Q.2 Illustrate solar dryer with neat labelled diagram & explain its advantages &
disadvantages (8)
Q.3 Write In detail concept & importance of food preservation (8)
Q.4 Explain any two Pre-treatment of drying (8)
Q.5 Elaborate pasteurization method (8)

Q.6 Enlist different methods of food classification & write any two of them (8)

Q.7 Write Short Notes. (Any Two) ' ®)
a. Cabinet/Tray dryer
b. Sulphiting
¢. LELT



AIST TATAR

gAAT- 2) HIVTdE! U<l U4 Fisal.
R) |d  WATAT WATE I[OT 3Tedl.
3) SoTdIehEre 37 0T GradTd.
¥ )3TaRIE dd 3l PIar.

7.2 MNeSFATT 3 Torel. (PITAe ale)

g. ot T9. FHeareR IURT e gafieor
&. Sehooul

7. 2 Hok S BEE dic 30T & cIaiedd ddeds MPpalas

(€)

TUY H (€)

U.3 ool GIETUTEI HehoUel 30T Fecd ATaeay ol (¢)

U.Y 3o dIBgudTedl HIod fE ald Ja3UaR € . (¢)

U.8 UIARIGSIE Ugd faedd . (€)

U.& 3= JofieoTeaT JeTedT Tgdrdl Il el HoedT f& &l T
& (€)

7. &7 O (@orae aie) (¢)

¥, T /T SRR
d. Gewrafedr

. TA.UA.CT

EE T R e e o e



