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çñÇÞë Ñ ØßõÀ ­� çßÂë ÃðHë Ôßëäõ Èõ.

1 Âëz ÕìßßZëHëÞí TÝëAÝë ±ëÕí. Âëz ÕìßßZëHëÞë ìç©ë_ÖùÞõ çÜ½äù.

±×äë

1 É_Öð Üð@ÖÖë ±õËáõ åð_ ? ÖõÞí ­ì¿ÝëÜë_ äÕßëÖë çëÔÞù ÉHëëäí ÖõÞí Õ©ìÖÞõ çìäVÖß
çÜ½äù.

2 Âëz ÕìßßZëHëÞë_ ìç©ë_Öù µÕß ±ëÔëìßÖ ÌoÍÀ ¦ëßë ÕìßßZëHëÞí Õ©ìÖ çÜ½äù.

±×äë

2 Âëz ÕìßßZëHëÜë_ ßõÍí±õåÞ, äëÝð±ù Ö×ë ±õLËíÚëÝùËíÀ Õ©ìÖ±ùÞë_ µÕÝùÃ ìäåõ ÜëìèÖí
±ëÕù.

3 Þëå ÕëÜõ Öõäë ±Þõ Þëå Þ ÕëÜõ Öõäë Âëz ÕØë×ùý ÜëËõ äÕßëÖë ç_ÃþëèÀùÞõ ØëÂáë
±ëÕí çÜ½äù.

±×äë

3 ÕìßßìZëÖ ÂëzùÜë_ ÕùæÀ ÖkäùÞí ½âäHëí ìäåõ çÜ½äù.

4 ÀõìÞ_Ã ±õËáõ åð_ ? ÀõÞÞí Õç_ØÃí Àõäí ßíÖõ Àßåù ? ÀõìÞ_Ã ÚÃÍäëÞëo ÀëßHëù ìäåõ µØëèßHë
çìèÖ ÇÇëý Àßù.

±×äë

4 ±×ëHëëÞí ±ÃIÝ, ÖõÞë_ ­Àëßù Ö×ë ±×ëb ÚÃÍäëÞë_ ÀëßHëù ìäåõ ç_ÕñHëý ÜëìèÖí ±ëÕù.

5 ÃþëèÀùÞë_ ç_ßZëHë ÜëËõ çßÀëßõ CëÍõáë ìäìäÔ ÀëÝØë±ù ìäåõ ÜëìèÖí ±ëÕù.

±×äë

5 ÂëzÞõ ÚÃëÍÞëßë ìäìäÔ çñZÜ °äëb_±ù ìäåõ ìäÃÖõ çÜ½äù.
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ENGLISH  VERSION

Instruction : All questions carry equal marks.

1 Define ‘food preservation’. Explain the principles of food
preservation.

OR

1 What is sterilization ? State the equipments used for sterilization
and also write about the method of sterilization.

2 Explain the method of preservation by cold.

OR

2 Give information about the use of irradiation, gases and antibiotics
for food preservation.

3 Explain with examples the use of preservatives to preserve
perishable and non-perishable foods.

OR

3 Give information about the retention of nutrition during food
preservation.

4 What is canning ? How would you select can ? Discuss with
examples the causes of can spoilage.

OR

4 Give complete information about the important types and causes
of contamination of pickles.

5 Give information about the food product law of government in
favour of consumer.

OR

5 Give information about the various micro-organisms responsible
for food spoilage.
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