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Instruction : All questions carry equal marks.

1.  Explain the importance of food preservation and discuss its merits and limitations.
OR
Write in detail about the process of canning.

2. Write about the methods of “Dehydration” & high temperature in the food preservation.
OR
Gas and irradiation are the modern important methods of food preservation. Explain.

3. Draw figures and explain the classification of Virus and Bacteria.
OR
Give out the food spoiling & explain changes in its due to microorganism.

4. Write about different methods of preservation of non-perishable cereals and pulse.
OR
Write in detail about milk and milk products.

5.  Write about State and Rational Food Laws and give information about food additives &
antibiotics.
OR
Food marketing is important in 21* century. Explain in detail.
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