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Candidates me required to give their answers

in their own words as fm as practicable.

Grcup - A

Ayyer anyfirrquestions firom the foltowing : 2x5:10

1. What do you mean by b,raising?

2. Mention the temperatr:re for pasteurization of milk

3. Whd is cold steiilizdion?

4. Write the dif,erence betrreen jam and jelly.

5. V&at is Maillad reaction?

6. Write the difference between g,Uing and baking-

7. Define sterilization.

8. What do you mean by combination method of cooking?

4th Semester Examination

NUTRITION (Honours)

Paper : C 10-T

[Food Processing and Preservation]

tcBcsl

B.Sc,/4th Sem (H)/t {UTI(23(CBCS)

2023

Time : Thro Hours

P.T.O.

,"tf=s
:IesroaorrJBw



ffi
9.

(2)
Group - B

Answer anypur questions from the following.
5x410

State the principle of microwave cooking. Write a note

on microwave processing of food. 2+3

10. What do you mean by moist he* and drJ heat cooking?

5

ll. Difterentiate slow freezing and quick fieezing" Write fie
principle of food preservation by dehydration. 3+2

What is blanching? Write its applications. 2+3

Define canning. Discuss canning as a.rhethod of food

preservation. l+4

12.

13.

14. Write the advantages and dimdvartages of solar cooking.

3+2

Group - C

Answer any one question from the following.
10xl:10

15. What are the changes occus during food fieezing? Write

a note on different ffis of food fuezing. 4+6

16. Name two natural preservatives. Write two methods of
food preparation from cereals. How spoilage can be

delayed in meal? 2+5+3


