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[13]] SARDAR PATEL UNIVERSITY
F. Y. B.Sc. (Home) (I Semester) Examination
Wednesday, 28 March 2018
Sub: Food Preservation (UHO2CVF N13)

Total Marks: 30
Note: Figures to the right indicatesmarks.
Q.1 Write in detail about drying process and explain different types of driers. o {68}
OR
Q.1 Draw a flow chart of tomato kefchup preparation and discuss in detail about general
considerations during ketchup preparation . {(08)
Q.2 Explain the following terms (any four) ' (08)
- 1) Pasteurization 2) Unfermented beverages 3) Marmalade
4) Chutney -+ 5) Glazed fruit
(.3 Write short notes: (any three) {09)
1) Irradiation - 2) Canning
3) Alcohol test 4) Problems during pickling
Q.4 Match A with B: (05)
No [A B :
| Cloudy jelly Strong salt solufion
2| Vinegar pickling | Butylated Hydroxy Anisole
3 Shrivelling No clarified extract
4 Edible oil | Acetic acid content
5 | Champaigne Sparkling wine
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