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SECTION-I

Write answer any three of the following questions :
What is food preservation? Write its importance and its merits - demerits.

List the equipments used in food preservation in detail and write in short about sterilization.

Explain food preservation using low temperature.

Explain the causes of food poisoning and also give information about botulism.
What is pectin? Write about the process of making Jelly, Jam, marm led.
Write the methods of preserving milk and milk products.

“Sugar is a preservative”. -Discuss about it.

Write about different food laws.

SECTION-II (Compulsory)

Give right answer (any eight) :
'§ [ S —— other name of vinegar. (Citric acid, Acetic acid, Sodium Sulphate)
5 T % of starch is present in chocolate. (8, 20, 40)

(3) Eating food contaminated with salmonella.
(Feeling sleepy, Shivering and pain in stomach, Effec on nervous system)

(4) I.S.I. mark was implemented from ................ year. (1952, 1320, 1585)

(5) Yeast is used as .........cceeiinree (Thickening agent, Leavening agent, Bleaching agent)

(6)  In process of .................. the temperature is more than 100°C. (canning, pelling, reading)
(57, L is not use as preservative due to its poisonous effect. (Mercury, Salt, Sugar)
(8) The bacteria needed to make curd. (E-coli, Lactobesilus, Lactose)

(% Agmarkisim plemented in ............... (2017, 510, 1937)

[ L1 TSR —— is used to preserve pickle. (Potassium, sodium, salt and vinegar)

(11)  Use to canned ...........cooevenene (Boiler, Cansimar, Sterilizer)

(12) Need for confectionary ........ccceen. (Icing sugar, caster oil, vinegar)

(13) A growth will stop byusing bacteriaostatic method. (Fungus, Humidity, Microbes)
(14)  Use for cut fruits and vegetables (Hand beater, Hand slicer, Hand mixture)
(15) Use to pour liquid in bottle. (Siphon hose, Beaker, Gas pipe)
(16)  To use for making juice of lemon and orange.
(simer machine, Rousing machine, Corker machine)
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