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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 x 1% = 15)

Answer all questions.
1. Jellies.
GCaevadlser
2. Salt-Pickling.
grevL_ 1560k
3. Theory of gel formation.
Qe 2 (meurse Camum(p
4, Pasteurization.
LITGVLIT (LPEDD
5. Thermal death curve.
Qeuliu FTihs @MUIL| eUaETE)]

6. Types of driers.

2 rQumluller cuenEsHaET

7. Dehydration

B Bése0



10.

11.

12.

Antibiotics.
o Wl erdlriger
Mold inhibitors.
Coredl enL_&5L(Ha&eT
Organic preservatives.
sMUUSaTILIHSS ST
Part B (b x3=15)
Answer all the questions, choosing either (a) or (b).

(a) Give the general principles and methods of
preparation of jams.
sombgafler QUTgIaITE $SHFIEUBISGET WHMILD SUITTEEGLD
(PEODHEDETS &(ThH.
Or

(b) Analyse the scope of food processing industry in
India.

@ndwreild o amejugeaney CFlge QFmhharenaulen
Crr&ssms <), Tmils.

(a) Mention the types of Cans.

Caeansaflern cuanssamard @MUk [Hs.

Or
(b) Explain the types of sterilization.

BIaTen L OSHE0 6T U SSHEMET 65l 6Té Es5.
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13.

14.

15.

16.

(a)

(b)

(a)

(b)

(a)

(b)

Give the advantages and disadvantages of freeze
drying.

Solifleig Lanyudli — BeTenlosaT LHMILD SOEMETS &(1hsS.

Or
Describe the common types of cold storage.

@atltugars CalliGen Cumgleumen cuanggHeneT afleaurl.

Discuss the role of antioxidants.

o Wireuefl grmmMls O UGG afer LikiSlener afleurd).

Or
Explain the mechanism of microbial inhibition.
Baranuilt  &Mihs sl sl (hsefler  mLUUL LD
Rl AGES
Enumerate the properties of microwaves.

[RIGHT A SET 6T LIGHTLSm6Ts Sards (hs.

Or

Highlight the applications of microwaves in food
processing and food preservation.

o amre] USaTEh CFlged wWwHMD UseTILHSHIS6 D
BIGHT Semavaarter Lwersamaril LaoliL(hsgls.

Part C (83 x 10 =30)

Answer any three questions.

Give the general principles and methods of food
preservation.

2 amrenel LsaiL(hSgIselen CUTGeInean &58IeUmiGeT HmLD
PEDEHEDETE S(ThHS.
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17.

18.

19.

20.

Give the advantages and disadvantages of canning.

Caafli — Betenos6T LHMID SEDEMETS &(HS.

Explain the principles and methods of freezing.

Solifladimbl — §&8IeUBIGET LHMILD (LPEDMSEET Gl 6Td: @

Describe the mechanism and action of preservatives in
processed food.

usaner GelwliulL 2 arelled usariupsdsafler mIL LD
wHmb GFuediener afleurl.

Assess the radiation effect on protein enzyme system.

4rs Qprdl Qsm@duler sdlteisslen ellenereneu <, rmiis.
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