
(R) What are thc changcs occur during freezing?
4

4. Explain the food preservation by higll temperanre.

Differentiate beween Pasturization and sterilization.

OR

Define the terms HTST and LIST process.

Describe the complete process of 'canning' of
foods. 12
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,lS FOOD SCIENCE

(Food keserv&tion ard Quality Control)

P Pa8c. . 5

Time :Threc Hours I [Max. Marks :80

Note : (1) All questions are compulsory,
(2) Illusuate your answers with well labcllcd

diagrams,

l. (A) Fill in the btanks :-
(l) 

- 

is the quality factor in Food
(Flavour / Hedonic scale)

(2) Food spoilage is mainly caused by -. (Microorganisms/Viruses)

(3) 

- 

and 

- 

are the methods

of food preservation.
(&ying and fermentation/lncubation and
pluing)

(4) High temperanre short time proccss

has following set of paramcters.

(630C, 30 min/7dC, 15 min) 2

OR

What is class I and class I[ preservatives ?

Exptain the mode of action of addition of sugar

85 A pr€servativc. lz

6 (A) what is food adultration ? How to prevent

food aduleation ? 4

5. What is irradiation of foods
preserYation by irradiation.
understand by 'Lethal dose'.

(B) What are food Laws
imponance.

? Explain
What do

the
you

4AR - S74
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(B) Choose corr€cl altematives to complete the

staGm€nt :-
(B) Textrue factor. 4

(C) what is Food Spoilage ? State the caus€s

of food spoilage. 4

OR

(P) what is flavour ? How it contributes io
food qudity '! 4

(Q) Explain spoilage in milk and milk prcduct.

4

(R) Explain spoilage in meat and meat product.

4

(A) Why food is preserved ? l-ists the prese-

rr'ation techniques. 4

(B) Explain the pdnciple of Iood preservation.

4

(C) Explarn drying

1l') Explain the preseration by low Tempcraturc.

4

(Q) Difttreltiate between fleezing and fieeze

drying of lbods. 4

(iii) FPO meant for
(Fruit hoduct Order/milk and milk
products)

(iv) Microwaves are waves of radient
energy used in food for its heating
properties

(Elecuoma gnetic/Inft ared)

2

(C) Answer in one sentence :*-

(i) Define FPA act.

(ii) what Ls preservation ?

(iii) What is sterilization ?

(iv) Illustrate the abbrevation

4

"HACCP".4

2. Explain the following :-
(A) Apperance factor.

AR-574 2
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(i) The methods of drying are--
(Sun drying and hot air drying/dehy-
dration and conccnfiation)

(ii) Thc class I $esentive is 

-
(Sugar / Benzoic acid)
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(C) Explain MMPO in briei

(P) What do you understand by 'HACCP'

concept ? . 4

(Q) What is food safety Act ? Explain. 4

(R) Explain BIS and CPA. 4

(A) State the functions of packaging materials.

4

(B) Explain flexible packaging materials for food
products. 4

(C) Discuss personal hy8iene. 4

OR

(P) What do you understand by biodegradable
. films as packaging material ? 4

(Q) What is food labeling ? Explain. 4

(R) Define cleaning with its importance. 4

I

OR

7

<:+
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