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Third Year B.A. (Home Science) Examination
April / May — 2003
Food Preservation : Paper-VI
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ENGLISH VERSION

Instruction :  All questions carry equal marks.

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

OR

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

Explain the method of preservation by cold.
OR

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

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

OR

Give information about the retention of nutrition during food
preservation.

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

OR

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

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

OR

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