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GROT]P-A

l. Answer any four questions from the following questions:

a) What is canning?

b) What CAP?

c) What do you mean by MAP?

d) Write the name of two osmotic agents?

e) What is pasteurization of milk?
f; Write the names of two common pathogens in milk

2x4=8

GROUP - B

2. Answer any four questions from the following questions: ,lx4 = l6

a) What do you mean by osmotic dehydration of fruits?

b) Describe the advantages and disadvantages olosmotic dehydration offruits.
c) Howwould you prepare squash?

d) How JAM is prepared?

e) Describe the preparation oftomato Ketchup?

f) Write the advantage and disadvantage of MAP.

GROTIP - C

3. Answcr any @ questions from the following questions: 8x2 = 16

a) What is Milk? Write the composition of milk. What are the types of
pasteurization?Whataretheadvantagesolpasteurizatiott'! 2+2+2+2

b) What is "homogenized" milk? Discuss about the common pathogens of milk.
4+4

c) Describe fully the process olBiscuits & Cookies preparation. 4+4

d) Write short note on (i) Soap and (ii) Detergent. 4+4


