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Term End Examination, 2017-18

Group - A
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Food Preservation
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Note : Answer all questions. All questions carry equal
marks.
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Why Food Preservation is more important for
producers and housewives ? Explain in detail.
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Explain the role of yeast, bacteria and mould
in the spoilage of food.
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What is Blanching ? Explain the influence of
blanching on nutritive value of food stuffs.
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Explain the following :

(a) Canning of fruits

(b) Effect of storage on quality of food stuffs
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What are the physical and chemical changes
occurred in food stuffs during dehydration
process ? Discuss.
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Write about the following :
(a) Types of driers

(b) Storage of dehydrated food products
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Give the definition of fermentation and write

its types. Write about the products made by
the process of fermentation.
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Differentiate between the following :

(a) Freezing and Refrigeration
(b) Pickles and Chutneys
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What are high sugar products? What
precautions should be taken while preserving
these food stuffs ?
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Write short notes on the following :

(a) Enrichment and Fortification of food
stuffs

(b) Chemical preservatives
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