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Q.1 (A) Define: Preserves, {01)
(B) Enlist and explain problems in preparation of preserves. (05)
OR
Q.1 (A) Define: Food Preservation. (01)
(B) Enlist and explain various techniques involved for food processing. (05)
Q.2 Write short notes: ( any three) {12)
(A) Problems in jelly making
(B} Advanced technologies for cereals and cereal products
(C) Wine making
(D) Exhausting in canning
Q.3 Answer the following questions : ( any three) (12)
(A) Write flow sheet for preparation of any one unfermented fruit beverage.
(B) Write about preservation by low temperature.
(C) Describe the method of jam.
(D) Discuss on use of by products from fruits and vegetables.
Q.4 Match A with B (05)
A B
(A) Softness : ~ {A) Freeze drying
(B} Lidding (B) Pickle making
Q) Lyophilization {C} Use of salt and sugar
(D) Sterilization (D) Canning
{E) Bacteriostatic method ' (E) »120-C
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