
(A) Fill in thc blanks :

(i) Honey is a class

(a) Fementation

(c) frqnng

(a) Shclflife

(c) Taste

(i9 Food labclling is

(a) Compulsory

ft) I)i*illarion

(d) Steriliarion

O) Nutritional quality

(d) Colour Combination

(b) Optional

(d) None ofabove
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B.Sc. Part-II Semester-Mxamination

45 : IOOD SCIENCE

(Food Preservation and Quality Coltrol)

Timc : 'l hree Houni I

Notc: (l) All questions are compulsory

(2) Draw a labclled diagram ifnecessary.

I

prese ativc.

(ii) In Food prcscrvation by means ofhigh tcmperature, TDT stands for

(iii) Thc food law MNPO stands for

(iv) Thc type ofmicroorganism used for fermentation in bakery products is

@) Choose the conect altemative :-
(D is not a method of Food prescrvation.

2

(ii) Freezing

(a) Kills thc bacteria (b) Nourishes the bacteria

(c) Rctard the growth ofbactcria (d) None ofthese

(iii) Canning is done to extcdd :

vox t58r4

(c) Dcpend on Situation
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(C) Answer in ONE sentence I

0) whal arc alkaline cleaDing agents ?

(ii) Dcfinc tluality o1'l'ood.

(iii) Expand lhc abbrcviatior I IACCP

(iv) \lhat is meant by concentration in presen'ation ? 4

2. (A) What are thc laclors dctermining the quality of food ? 4

@) What is Food spoilagc ? what are the efl'ects ofFood Spoilage ? 4

(C) Explain thc types ofrood Spoilage with examples. 4

OR

(P) How sensory cvaluation is rclatcd with quality ? 4

(Q) Give aI1 account of common spoilage in basic Food stuffs. 4

(R) What arc thc laclors affecting Food Spoilagc ? 4

3. Explain the principles of food preservation. What are the common methods ? Explain

licezc drying. 12

OR

Ilnlist the methods of I;ood preservation by low lemperature. f)itTerentiate bctwccn refrigeration

and lreezing with the effccts of freczing on food. 12

4. (A) Explain canning in bricf. 4

(B) Differentiatc bct$een pasteurization and sterilization. 4

(C) What is blanching ? Iixplain with example. 4

OR

(P) Give the bricfclassilication ofdrying. 4

(Q) Explain spray drying *ith flow diagram. 4

(R) Give an account ofeffects ofdrying on Food. 4
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5. (A) Whal is irradiation ? Explain the factorc that influencc on effcct ofradiation. 4

(B) Explain class I prcscrvative in briel. 4

(C) Draw a neal diagram ofmicrowave oven. 4

OR

(P) I)ifferentiate bct$ecn Class I and Class I[ Preservatives with examples. 4

(Q) Give an account of preservation of food by smoking. 4

@) Explain pickling. 4

6. What is the impact ofadulteration ? Explain any fou. methods ofdetection ofadulteration. What

is the role of PFA ? 12

OR

Define HACCP Explain its need and benefits. 12

7. (A) What are the mandatory Iabelling requirements ofthe packed food ? 4

(B) Explain the advantagcs and disadvantages of glass as a packaging material. 4

(C) Enlistthe matcrials used for packagilg Food with examples ofuse. 4

OR

C) What arc the souces of food conta$ination ? 4

' (Q) What are the maior tlpes of sanilizers ? 4

(R) Explain the requiremcrts ofpersonal hygiene. 4
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