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U.G. DEGREE EXAMINATION, APRIL 2021 & 

Supplementary/Improvement/Arrear Examinations 

Zoology 

Allied : FOOD PRESERVATION 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 60 Marks 

 Part A  (10  1½ = 15) 

Answer all questions. 

1. Marmalades. 

 £Ç¨£õSPÒ 

2. Indian Pickles. 

 C¢v¯ FÖPõ´ 

3. Bottling. 

 £õmiÀ AøhzuÀ 

4. Canning. 

 ÷PÛ[ 

5. Cold storage. 

 SÎº £uÚa ÷\ª¨¦ 

6. Freeze drying. 

 L¤›è møμ°[ 
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7. Mold inhibitors. 

 ÷©õÀk uøhUPõ¨¦PÒ 

8. Antioxidants. 

 E°ºÁÎ HØÔz uk¨¤PÒ 

9. Radiation effect. 

 PvºÃa_ ÂøÍÄ 

10. Microwaves. 

 ~s Aø»PÒ 

 Part B (5  3 = 15) 

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

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

preparation of jams. 

   áõ® u¯õ›zu¼ß ö£õxÁõÚ uzxÁ[PÒ ©ØÖ® 
�øÓPøÍ GÊxP. 

Or 

 (b) Explain the status and scope of food processing 

industry in India. 

   C¢v¯õÂÀ EnÄ E¸ÁõUPÀ öuõÈØ\õø»°ß {ø» 
©ØÖ® ÷|õUP® £ØÔ ÂÍUSP. 

12. (a) Write a brief note on sterilization. 

   ~sø©ÈzuÀ £ØÔ ]ÖSÔ¨¦ GÊxP. 

Or 

 (b) Describe the types of driers.  

   E»ºzx® P¸Â°ß ÁøPPøÍ ÂÁ›. 
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13. (a) Explain the common types of cold storage. 

   SÎº£uÚa ÷\ª¨¤ß ö£õxÁõÚ ÁøPPøÍ ÂÍUSP. 

Or 

 (b) Write the principles and methods of freezing. 

   ªS SÎ›ß uzxÁ[PÒ ©ØÖ® �øÓPøÍ GÊxP. 

14. (a) Describe the mechanism of microbial inhibition. 

   ~sq°› \õº¢u uøhPõmiPÎß ~m£zvøÚ ÂÁ›. 

Or 

 (b) Write a short note on Organic and inorganic 

preservatives. 

   P›© ©ØÖ® PÛ© Põ¨¦ �øÓPÒ £ØÔ ]Ö SÔ¨¦ 

GÊxP. 

15. (a) Describe the radiation effect on protein enzyme 

system. 

   ¦μu Gßø\® �øÓ°À PvºÃa]ß ÂøÍøÁ ÂÁ›. 

Or 

 (b) Explain the microwave heating. 

   ~s Aø» `hõUSuÀ £ØÔ ÂÍUSP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Write in detail about the general principles and methods 

of food preservation. 

EnøÁ¨ £õxPõzu¼ß ö£õxÁõÚ uzxÁ[PÒ ©ØÖ® 
�øÓPøÍ¨ £ØÔ Â›ÁõP GÊxP. 
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17. Explain the principle and methods of food dehydration. 

 EnÂÀ }øμ öÁÎ÷¯ØÖu¼ß uzxÁ® ©ØÖ® �øÓPøÍ 
ÂÍUSP. 

18. Write down the advantages and disadvantages of freeze 

drying. 

L¤›è møμ°[Qß |ßø©PÒ ©ØÖ® wø©PøÍ GÊxP. 

19. Explain the mechanism and action of preservatives in 

processed food. 

£uÚ¨£kzu EnÂÀ Põ¨¦ �øÓ°ß ~m£® ©ØÖ® 
ö\¯ø» ÂÍUSP. 

20. Describe the properties of microwaves.  

 ~s Aø»PÎß £s¦PøÍ ÂÁ›. 
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