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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 x 1% = 15)

Answer all questions.
Write short notes on:

Sm @iy euenys.
1.  Marmalade.
QuimoGaL.
2. Gel formation theory.
Qe 2 (Hheursss Carerans.
3.  Thermal death curve.
Qeutiu @iy cuenerCaET(.
4. Autoclave.
S(PSS HETHS 66T
5. Flash freezing.
2 L@y 2 @DHUSETLD.
6. Freeze drying.

2 DU 2 QITSHGHISHE.



10.

11.

12.

Antioxidants.

sl o seilnCarhilsar.

Class II preservatives.

@reRTLmD euens LSETLI0 LML s&eT.

Cold sterilization.

@aflit QamhmiBsasid.

Gamma rays.

STOM G TEHET.

(a)

(b)

(a)

(b)

Part B (bx3=15)
Answer all questions.

Explain the principle and method of jam
preparation.

ULpLILITEGS swmiliGer Game_um’_enL_ujib,
Qewiperpean b eNlers@s.

Or

Write the process of picking with an example.

sarmsTL  SWUTAGSILHD (PO 2 FTTETSSIL 6T

TG

Explain canning and its advantages and
disadvantages.

saflowam g et bl DB
FMSEUTSHBISEETLLD 6l6Td @5 .

Or

Write briefly on food preservation by high
temperature.

o wirGeutin  Hleneuded 2 amre|liLsLILIHSSLILIHeUMSL
UHO &HESLOTE 6T(LPSI.
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13.

14.

15.

(a)

(b)

(a)

(b)

(a)

(b)

List out the characteristics of refrigerants.
&eflepligsaflem uamysameT L g wedl(Hs.
Or

Write notes on refrigeration during perishable food
transport.

erartlgled CsL_&gn1qw 2 anreyLiClLIm(BLSen 6T
ghMsECgoabCurg  LweaTUHSSLILHL  GeNTuger
cugdlsanarls LuHMl er(psis.

Write briefly on antibiotics wused in food
preservation.

2 auTe Ll LUSLUIL(H SIS0l Lwer (h&SLIL (B
miaTam Ul Tasmiedsamerts LUHM &HESLOTE 6T(LHSI.

Or

Give details about mold inhibitors and its role in
food preservation.

LFanrds LI semeTL ub b 2 @TE Ll
usLILhSGSND  Dmeausailer LRdmars  GHSS
clleuyrIseeTLD &(Hs.

Explain the effect of irradiation on protein-enzyme
system.

4rs-Cnrdl ewwiider g sHreisflen srsssdeaner
clleTé@s.

Or

Explain irradiation method of food preservation
with an example.

sdlieigs epulley o @reliugliLBSSLILIGIMS i
2 FMTEMTSGIL 6T 6l6TdEHs.
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16.

17.

18.

19.

20.

Part C (3 x10=30)
Answer any three questions.

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

@nglwraie 2 aureyLILSLILI(HSSHISED QsmnHgiemmuder
Blepeantow|Lb, LIWEmgmd eumiiiiLgeners ubHdlujb er(pgis.

Give an account of food preservation by dehydration and
types of driers.

Bremm wepuier o are|liugliuGsgsed ubdlub LdGeum
o wisHasamerts LHOHlLD CsTEsE S(Hs.

Give an account of food preservation by freezing.
o eppugar (pevpuiled 2 eme LsLLBSSUILGMmS LDHD
AsTess 865

Write a detailed account on various inorganic and organic
food preservatives.

o avre|ll USLILIHSSQEGEE UWerUu@SSIUBD Safb  whmib
silol Qur@plsaerts UHM GsTE&Sg eT(PFI.

Describe the properties and mechanisms of microwaves
in food processing.

HETDesaier LT samerubd, 2 are|liusliubhSgsele
Siameusaflen Qgwepamsamerybd el
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