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B.A. Semester-3 Examination
CC-301 - Home Science
, (Food Preservation and Confectionary)
Time : 2-30 Hours] March-2024 [Max. Marks : 70
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I List of the equipments used in Food Preservation and write in detail about

sterilisation.
OR
Explain the process of canning in detail.
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2 Mention of method of drying and high temperature in the process of

preservation.
OR

2 Explain the causes of Food Poisoning and give information about Botulism.

3 What is Pectin? Describe the method of making Jelly.
OR
Write Milk and Milk products in detail.
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What is Packaging? Explain in detail.
OR
Describe about various Food Laws.
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Answer the following questions in two line (any seven) :

( 1) What is Food Preservation?

( 2 ) What is Food Spoilage?

( 3 ) What is low temperature?

( 4 ) Write name of household preservatives.

( 5 ) Write name of chemical preservatives.

( 6 ) Write method of Sqash.

( 7 ) What is Bactrecidal method?

( 8 ) What is Bottling?

( 9 ) What is Pickle? Write types of it.

(10) Write full name of F.P.O.

(11)  When did the Food Adulteration Act come into effect?
(12) By what method can one know whether a Jam has set or not?
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