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B.A. Semester-5 Examination
CC-301 Home Science
(Food Preservation Confectioning)
Time : 2-30 Hours] October-2025 [Max. Marks : 70
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What is food preservation? Discuss its importance with merits and demerits
in detail.
OR
Give detailed information about equipments used for preservation.
Provide information on the method of drying and low temperature in the
process of preservation.
OR
Explain the preservation done by Gas & Oven.
Explain the difference between Jam & Jelly and describe the method of
making Jam.
OR
What is pectin ? Describe the method of making Jelly.
Information about raw materials used in making of confectionery.
OR.
Discuss about food laws
Give answer (Any seven) .
1)  Give definition of food preservation.
2)  Give short information about canning.
3)  Write names of different chemicals used in food preservation.
4)  Write down in short about sterilization.
5)  Give classification of virus in food preservation.
6)  Write down two benefits of food preservation.
7)  Which ingredients are used for making Jelly ?
8)  What is sheet test ?
9)  Mention the material used to make chocolate.
10) What is adulteration ?
11) Write in short about process of Bottling.

12) Give method to make squash.
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