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DSC B3-508 Principles of Food Preservation-11
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ik : ln§truct10n :

43 1. Solve any five questions

+ . 27 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) (8)
a) Preservation by low temperature
b) Freezing and frozen storage

¢) Categories of food additives

Q.2 Explain in detail air blast freezer. (8)
Q.3 Elaborate the artificial food preservatives in food preservation. (8)
Q.4 Explain food processing by hurdle technology. (8)
Q.5 Explain food processing by pulsed electric field: (8)
Q.6 Explain in detail chest freezer (8)
Q.7 Write short note (Any two) (8)

a) Differennce between refrigeration and freezing
b) Sources of radiation

c¢) Rapid freezing
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