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U.G. DEGREE EXAMINATION, APRIL 2021 &

Supplementary/Improvement/Arrear Examinations 

Allied – FOOD PRESERVATION 

(Common for Zoology/Zoology (Industrial Microbiology) 

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 60 Marks 

 Part A  (10 × 1½ = 15) 

Answer all questions.  

Write short notes on: 

]Ö SÔ¨¦ ÁøμP. 

1. Marmalade. 

ö©º©÷»m. 

2. Gel formation theory. 

öáÀ E¸ÁõUPU öPõÒøP. 

3. Thermal death curve. 

öÁ¨£ CÓ¨¦ ÁøÍ÷Põk. 

4. Autoclave. 

AÊzu AÚØP»ß. 

5. Flash freezing. 

EhÚi EøÓ£uÚ®. 

6. Freeze drying. 

EøÓ£uÚ E»ºzxuÀ. 
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7. Antioxidants. 

Gvº BUêá÷ÚØÔPÒ. 

8. Class II preservatives. 

Cμshõ® ÁøP £uÚ¨ö£õ¸mPÒ. 

9. Cold sterilization. 

SÎº öuõØÖ}UP®. 

10. Gamma rays. 

Põ©õ PvºPÒ. 

 Part B  (5 × 3 = 15) 

Answer all questions. 

11. (a) Explain the principle and method of jam 

preparation. 

  £Ç¨£õSz u¯õ›¨¤ß ÷Põm£õmøh²®, 
ö\´�øÓø¯²® ÂÍUSP. 

Or 

 (b) Write the process of picking with an example. 

  FÖPõ´ u¯õ›UP¨£k® �øÓø¯ Euõμnzxhß 
GÊx. 

12. (a) Explain canning and its advantages and 

disadvantages. 

  P»Û»øhzuø»¨ £ØÔ²® Auß 
\õuP£õuP[PøÍ²® ÂÍUSP. 

Or 

 (b) Write briefly on food preservation by high 

temperature. 

  E¯ºöÁ¨£ {ø»°À EnÄ¨£u¨£kzu¨£kÁøu¨ 
£ØÔ _¸UP©õP GÊx. 
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13. (a) List out the characteristics of refrigerants. 

  SÎ¹miPÎß £s¦PøÍ¨ £mi¯¼kP. 

Or 

 (b) Write notes on refrigeration during perishable food 

transport. 

  GÎvÀ öPhUTi¯ EnÄ¨ö£õ¸mPøÍ 
HØÔaö\À¾®÷£õx £¯ß£kzu¨£k® SÎº£uÚ 
Á\vPøÍ¨ £ØÔ GÊxP. 

14. (a) Write briefly on antibiotics used in food 

preservation. 

  EnÄ¨ £u¨£kzxu¼À £¯ß£kzu¨£k® 
~sq°ºöPõÀ¼PøÍ¨ £ØÔ _¸UP©õP GÊx. 

Or 

 (b) Give details about mold inhibitors and its role in 

food preservation. 

  §\nzuk¨¤PøÍ¨ £ØÔ²® EnÄ¨ 
£u¨£kzxu¼À AøÁPÎß £[QøÚU SÔzu 
ÂÁμ[PøÍ²® u¸P. 

15. (a) Explain the effect of irradiation on protein-enzyme 

system. 

  ¦μu&ö|õv Aø©¨¤ß «x PvºÃa]ß uõUPzvøÚ 
ÂÍUSP. 

Or 

 (b) Explain irradiation method of food preservation 

with an example. 

  PvºÃa_ �øÓ°À EnÄ¨£u¨£kzu¨£kÁøu Kº 
Euõμnzxhß ÂÍUSP. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Write the status and scope of food processing industry in 

India. 

 C¢v¯õÂÀ EnÄ¨£u¨£kzxuÀ öuõÈØxøÓ°ß 
{ø»ø©²®, £¯ßu¸® Áõ´¨¦PøÍ¨ £ØÔ²® GÊxP. 

17. Give an account of food preservation by dehydration and 

types of driers. 
}μPØÓ �øÓ°À EnÄ¨£u¨£kzxuÀ £ØÔ²® £À÷ÁÖ 
E»ºzvPøÍ¨ £ØÔ²® öuõSzx u¸P. 

18. Give an account of food preservation by freezing. 
EøÓ£uÚ �øÓ°À EnÄ £u¨£kzu¨£kÁøu £ØÔ 
öuõSzx u¸P. 

19. Write a detailed account on various inorganic and organic 

food preservatives. 
EnÄ¨ £u¨£kzu¾US £¯ß£kzu¨£k® PÛ© ©ØÖ® 
P›©¨ ö£õ¸mPøÍ¨ £ØÔ öuõSzx GÊx. 

20. Describe the properties and mechanisms of microwaves 

in food processing. 
~sAø»PÎß £s¦PøÍ²®, EnÄ¨£u¨£kzxu¼À 
AøÁPÎß ö\¯À�øÓPøÍ²® ÂÁ›. 

———————— 


