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B.Sc, (Prrt-ll) Semest€r-Mxatrlination

rOOD SCIENCE

(F'ood Prcservation rnd Quality Control)
'fime : 'I lree Iloursl

Notc :-(1) ALI- qucstions arc compulsory.

(2) Dra* a ucll labellcd diagram, ifneccssarJ'.

l. (A) Fill in the blants :

(B) Choosc the concct altemative i

(i) Undcr or over volumc of bread is 

- 
-spoilage

f\laxirrum \'larks : 30

(i) \{eaning of FPO

(ii) ,Ary one method of cu;r-ing

(iii) Thc prcsen atiles thal arc not harrnful are known as class 

- -prcscnati\'es
(iv) Any one lLlncrion ofpackaging

l

(a) Chemical

(c) Physical

(ii) Lorv temperature

(a) Kill &e microorganisms

(c) Incrcase the growth

(iii) Presen'ation b]'. iradiation uses

(a) Tcmperatule

(c) Low tempcrature

(i!) PFA is relaled $ith:
(a) Spoilage

(c) Nutrition

(b1 lvlicrobiologicai

(d) None of above

1-b) Stop the gro*'rh

(d) \one ol above

ft) Electromagneticwaves

(d) Pressure

(b) Packaging

(d) Adulteration

2

I\\\' t r--68 (Conrd )l

www.sgbauonline.com

www.sgbauonline.com

http://www.sgbauonline.com
http://www.sgbauonline.com


(C) Answer in one sentence :

(i) U'hat is timming ?

(ii) Deline lieezing.

(iii) \\'hat are class II preserlatives ?

(ivt \\'hat is sun irl ing ?

What is food spoilage 'l Explain the lactors allecting lbod spoilage ulth examples

OR

Dcfine 'Qualitl". Lxplain the factors .ontributing to the qualit).

(A) Explain an) one method ofpresorvation by low temperature.

(B) What are thc principles offood prescrvalion'.)

(C) \Vhat is the dillcrence belween rciiiseration and freezing l

OR

(l)) !xplain the applications of lo\\' temperaturc preserlation \\ilh exanrples.

((l) Gilc an account of impoftancc ol lbod preservation.

G{) L\plain lhe t)pcs of lreezing.

( ) Explain rhe caru ng process uith tlorv diagram.

(ts) What is drying ? Enlist the vaious rDethods ofdrying.

(C) I)iffircntiale bct$een pasteurization and sterilization.

OR

(P) What are the I'actors that affecl the time ofsterilizalion l

(Q) Discuss the larious laclors important in cltcctive drying.

(R) Discuss mechanical drying.
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5. Explain microwave oven with diagram, compare it with conventional oven- 12

OR

Detine Class I and Class II prcscrvati\cs wirh example. Explain preservation by pickling and

osmosis. 12

6. (A) $'hat is HACCP ? Discuss its need. 4

@) Define adulteration. Give its t,rpes. 4

(C) Explain \.!r-PO and FPO. 4

OR

@) Explain thc simple mcthods to find our adulteration in milk and hone). 4

(Q) DxplainAgmark. 4

(R) What ?Lrc thc principlcs of IIACCP ? 4

7. (A) Discuss the functions ofpackaging. :l

(B) Discuss thc mandalory food labelling. 1

(C) Whal arc the sources of food contamination ? 4

OR

(P) What are the rules lbr choosing the conecl cleaning agent I 4

(Q) I)iscuss the imponance ol personal hygiene. 4

S) Discuss Flexible lilms as paokaging material. ,l
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