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DSC’;AS@SM" Principles of Food Preservation-I

Subject Code : 1.1.3
Day and Date : Monday 08/04/2024
Time: 12.00 PM to 02.00 PM
Instruction :

Solve any five questions

All questions carry equal marks
Figures to the right indicates full marks
Draw diagram wherever necessary

AW

Q.1 Write short answers (Any two)
a) Food spoilage
b) Food preservation
¢) Factors affecting drying
Q.2 Explain the difference between natural drying and artificial drying
Q.3 Write in detail about spray dryer
Q.4 Explain in detail methods used for high temperature preservation
Q.5 Elaborate the principles of food preservation
Q.6 liustrate types of drying methods
Q.7 Write short note (Any two)
a) Blanching
b) Drying

¢) Factors affecting drying

Total Marks:40
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