2/22 1108E175 Candidate’s Seat No :

B.A. (Sem.-V) Examination
Cere 301 - Home Science
Food Preservation & Confectionery
Time : 2-00 Hours] August 2021 [Max. Marks : 50
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1108E175-2

ENGLISH VERSION

Instructions : (1) Figures to the right indicate Full Marks of the questions.
(2) Write answers of any three questions in Section-I and Write answers of any four

questions in Section-IL.

SECTION-I

Attempt any three questions:
List of the equipments used in food preservation and write in detail about sterilization.

Explain the process of canning in detail.

Give information about different types of Reproduction of Yeast.

Explain the causes of food poisoning and also give information about the botulism.
What is pectin? Write about the process of making Jelly.

Write the methods of preserving milk and milk products.

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

Discuss about various Food Laws.

SECTION-II
Attwmpt any four questions (answer in one or two sentences)
(1) Give definitation of food preservation.
(2) What methods are used high temperature.
(3) Whatis marmled? State its type.
(4) Give method to make squash
(5) Write names of different chemicals used in food preservation.
( 6 ) Give classification of virus related in food preservation.
( 7) Give name of materials used in food packaging.
( 8) Give symptoms of human infected with staphylococcus.
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