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U.G. DEGREE EXAMINATION, NOVEMBER 2019 

Zoology 

Allied — FOOD PRESERVATION 

(CBCS – 2017 onwards) 

Time : Three Hours Maximum : 60 Marks 

 Part A  (10  1½ = 15) 

Answer all questions. 

1. Jellies. 

 öáÀ-¼PÒ 

2. Salt-Pickling. 

 \õÀm ¤U-¼[ 

3. Theory of gel formation. 

 öáÀ E¸-Áõ-uÀ ÷Põm-£õ-k 

4. Pasteurization. 

 £õì-hº •øÓ  

5. Thermal death curve. 

 öÁ¨-£® \õº¢u CÓ¨¦ ÁøÍ-Ä 

6. Types of driers. 

 E-»º-ö£õ-Ô-°ß ÁøP-PÒ 

7. Dehydration 

 }º }U-PÀ 
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8. Antibiotics. 

 E°º Gvº¨-¤-PÒ 

9. Mold inhibitors. 

 ÷©õÀm uøhU-Pm-k-PÒ 

10. Organic preservatives. 

 P›-©¨-£-u-Ú¨-£-kz-v-PÒ 

 Part B (5  3 = 15) 

Answer all the questions, choosing either (a) or (b). 

11. (a) Give the general principles and methods of 

preparation of jams. 

   áõ®-P-Îß  ö£õ-x-ÁõÚ uz-x-Á[-PÒ ©Ø-Ö® u¯õ-›U-S® 

•øÓ-P-øÍz u¸-P. 

Or 

 (b) Analyse the scope of food processing industry in 

India. 

   C¢-v-¯õ-ÂÀ En-Ä-£-uÚg ö\´-uÀ öuõ-ÈØ-\õ-ø»-°ß  

÷|õU-Pzøu Bµõ´-P. 

12. (a) Mention the types of Cans. 

   ÷Pß-P-Îß ÁøP-P-øÍU SÔ¨-¤-k-P. 

Or 

 (b) Explain the types of sterilization. 

   ~s-ø©-Èz-u-¼ß ÁøP-P-øÍ ÂÍU-S-P. 
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13. (a) Give the advantages and disadvantages of freeze 

drying. 

   L¨-›è møµ-°[ – |ß-ø©-PÒ ©Ø-Ö® wø©-PøÍz u¸P. 

Or 

 (b) Describe the common types of cold storage. 

   SÎº-£-u-Úa ÷\ª¨-¤ß ö£õ-x-ÁõÚ ÁøP-P-øÍ ÂÁ-›. 

14. (a) Discuss the role of antioxidants. 

   E°º-ÁÎ HØ-Ôz uk¨-¤-P-Îß £[-QøÚ ÂÁõ-v. 

Or 

 (b) Explain the mechanism of microbial inhibition. 

   ~s-q-°º \õº¢u uøhU-Pm-k-P-Îß ~m-£® £ØÔ             
ÂÍU-S-P. 

15. (a) Enumerate the properties of microwaves. 

   ~s Aø»-P-Îß £s-¦-PøÍU PnU-Q-k-P. 

Or 

 (b) Highlight the applications of microwaves in food 

processing and food preservation. 

   EnÄ £u-Úg ö\´-uÀ ©Ø-Ö® £u-Ú¨£kz-x-u-¼À           
~s Aø»-P-Îß £¯ß-PøÍ¨ ¦»¨-£-kz-x-P. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Give the general principles and methods of food 

preservation. 

En-øÁ £u-Ú¨-£-kz-x-u-¼ß ö£õ-x-ÁõÚ uz-x-Á[-PÒ ©Ø-Ö® 
•øÓ-PøÍz u¸-P. 
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17. Give the advantages and disadvantages of canning. 

 ÷PÛ[ – |ß-ø©-PÒ ©Ø-Ö® wø©-PøÍz u¸-P. 

18. Explain the principles and methods of freezing. 

 L¨-›-æ[ – uz-x-Á[-PÒ ©Ø-Ö® •øÓ-PøÍ ÂÍU-S-P. 

19. Describe the mechanism and action of preservatives in 

processed food. 

£u-Úg ö\´-¯¨-£mh En-ÂÀ £u-Ú¨-£-kz-v-P-Îß ~m-£®              
©Ø-Ö® ö\¯-¼øÚ ÂÁ-›. 

20. Assess the radiation effect on protein enzyme system. 

 ¦µ-u ö|õv öuõS-v-°À Pvº-Ãa-]ß ÂøÍ-øÁ Bµõ´-P. 
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