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Time : 1 Hour]

Instruction :  All questions are compulsory.

1.  What is Food Preservation ? Write different methods of food preservation.
OR

1. Explain poisoning in food.

2. Explain Parishable food and Non-perishable food.
OR

2.  Explain food laws in detail.

3. Fill in the blanks with choosing appropriate option : (Any five)
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Freezing temperature varies from

to

(0°to 5°C,—18°Cto—40°C,5°Cto 15°C)
is necessary for making jelly.

(Pectin, Acid, Sugar)
preservative is used in ripe colour fruits in making squash.

(Potassium Metabisulphate, Sodium Benzoate, Lactic Acid)

F.P.O. law came in effect from

(1955, 1963, 1970)

Chemical name of salt is

(Sodium Hydroxide, Sodium Chloride, Silicate)

Syrup is called to be mixture of fruit juiceand

Mention the full name of I.S.1.

(Sugar, Acid, Vinegar)

[Max. Marks :

10

10

10

10



