
§·¤æ§ ü / Unit-I

1. ¹æl ÂçÚUÚUÿæ‡æ ·¤æ ×ãUˆß ©UˆÂæÎ·¤æð ´ ÌÍæ »ëãUç‡æØæð´
·¤æð ¥çÏ·¤ @Øæð´ ãñU ¢? çßSÌæÚUÂêßü·¤ ÕÌæ§°Ð

Why Food Preservation is more important for
producers and housewives ? Explain in detail.

¥Íßæ / OR
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ÙôÅU Ñ âÖè ÂýàÙæð´ ·ð¤ ©UîæÚU ÎèçÁ°Ð âÖè ÂýàÙæð´ ·ð¤ ¥¢·¤
â×æÙ ãñ´ UÐ

Note : Answer all questions. All questions carry equal
marks.
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¹×èÚU, Õñ@ÅUèçÚUØæ ÌÍæ È¤Èê¡¤Îè ·¤è ÖæðÁÙ ·ð¤ ÿæØ
×ð´ Öêç×·¤æ â×Ûææ§°Ð

Explain the role of yeast, bacteria and mould
in the spoilage of food.

§·¤æ§ ü / Unit-II

2. µÜæ¢ç¿¢» @Øæ ãñU? µÜæ¢ç¿¢» ¹æl ÂÎæÍæðZ ·ð¤ Âæðá·¤
Ìˆßæð´ ·¤æð ç·¤â Âý·¤æÚU ÂýÖæçßÌ ·¤ÚUÌð ãñ´ U?

What is Blanching ? Explain the influence of
blanching on nutritive value of food stuffs.

¥Íßæ / OR

çÙ`ÙçÜç¹Ì ·¤æð â×Ûææ§° Ñ

(a) È¤Üæð´ ·¤è ·ð¤çÙ¢»

(b) â¢»ýãU‡æ ·¤æ Öæð…Ø ·¤è »é‡æßîææ ÂÚU ÂýÖæß

Explain the following :

(a) Canning of fruits

(b) Effect of storage on quality of food stuffs

§·¤æ§ ü / Unit-III

3. çÙÁüÜè·¤ÚU‡æ ·¤è Âýç·ý¤Øæ ×ð´ ¹æl ÂÎæÍæðZ ×ð´ ·¤æñÙ-
·¤æñÙ âð ÖæñçÌ·¤ °ß¢ ÚUæâæØçÙ·¤ ÂçÚUßÌüÙ ¥æÌð ãñ´ U?
çßßð¿Ùæ ·¤èçÁ°Ð
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What are the physical and chemical changes
occurred in food stuffs during dehydration
process ? Discuss.

¥Íßæ / OR

çÙ`ÙçÜç¹Ì ·ð¤ çßáØ ×ð´ çÜç¹° Ñ

(a) àææðá·¤æð´ ·ð¤ Âý·¤æÚU

(b) çÙÁüÜè·ë¤Ì ¹æl ÂÎæÍæðZ ·¤æ â¢»ýãU‡æ

Write about the following :

(a) Types of driers

(b) Storage of dehydrated food products

§·¤æ§ ü / Unit-IV

4. ç·¤‡ßÙ ·¤è ÂçÚUÖæáæ ÎèçÁ° °ß¢ §â·ð¤ Âý·¤æÚU
çÜç¹°Ð §â çßçÏ mæÚUæ ÕÙæ° ÁæÙð ßæÜð ©UˆÂæÎæð´
·ð¤ çßáØ ×ð´ çÜç¹°Ð

Give the definition of fermentation and write
its types. Write about the products made by
the process of fermentation.

¥Íßæ / OR

çÙ`ÙçÜç¹Ì ·ð¤ ¥¢ÌÚU SÂcÅU ·¤èçÁ° Ñ

(a) çãU×è·¤ÚU‡æ °ß¢ ÂýàæèÌÙ

(b) ¥¿æÚU °ß¢ ¿ÅUÙè



Differentiate between the following :

(a) Freezing and Refrigeration

(b) Pickles and Chutneys

§·¤æ§ ü / Unit-V

5. ©U“æ àæ·ü¤ÚUæ ©UˆÂæÎ ·¤æñÙ-·¤æñÙ âð ãñU¢? §Ù ¹æl
ÂÎæÍæðZ ·¤æð ÂçÚUÚUçÿæÌ ·¤ÚUÙð ×ð´ ç·¤Ù âæßÏæçÙØæð´
·¤è ¥æßàØ·¤Ìæ ãUæðÌè ãñ?

What are high sugar products ? What
precautions should be taken while preserving
these food stuffs ?

¥Íßæ / OR

çÙ`ÙçÜç¹Ì ÂÚU â¢çÿæŒÌ çÅUŒÂç‡æØæ¡ çÜç¹° Ñ

(a) ¹æl ÂÎæÍæðZ ·¤æð ÎëÉ¸U °ß¢ â¢Â‹Ù ÕÙæÙæ

(b) ÚUæâæØçÙ·¤ ÂçÚUÚUÿæ·¤

Write short notes on the following :

(a) Enrichment and Fortification of food
stuffs

(b) Chemical preservatives
———
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