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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 x 1% = 15)

Answer all questions.

1.  Marmalades.
LPUILT@SET
2. Indian Pickles.
B5Bw s
3. Bottling.
LT Ig6) SeDL_SS6
4. Canning.
Caail
5. Cold storage.
@l ugars Cailiyy

6. Freeze drying.
colifeiy Lanyullm



10.

11.

12.

Mold inhibitors.

Come (k) SenL&&TLiL|gEeT

Antioxidants.

2 19 euefl gpidls sHLILNGEeT

Radiation effect.
&8 aiss elfleneray

Microwaves.

TBIGUOT <D ENEDSEET

Part B (bx3=15)
Answer all questions, choosing either (a) or (b).
(a) Write the general principles and methods of
preparation of jams.
somd  gunflgsdler Qurgeurer gogleumiseT LOHMLD
(PEDEEDET GT(LPGIS.
Or

(b) Explain the status and scope of food processing
industry in India.

@ndlwreile o amre| 2 (Heurssd Csmfiharanauier Hlane
wHnDd CrréEsn unM elersEs.
(a) Write a brief note on sterilization.
Biamewifisss LHH An@Hliy ews)s.
Or
(b) Describe the types of driers.

2 @ FFI smHeiluflen cuamssamer afleurl.
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13.

14.

15.

16.

(a)

(b)

(a)

(b)

(a)

(b)

Explain the common types of cold storage.

@afl ugens Callliber GQUTgeUTaT uasHmaT 6l6TdEs.

Or
Write the principles and methods of freezing.

B@ @eflfler s&geumigEeT LHMID LPEODSEET T(LPFIS.

Describe the mechanism of microbial inhibition.

miarenuilfl sm Bs senLsTigsatien L LSSHamer el

Or

Write a short note on Organic and inorganic
preservatives.

sflo oMb seaflo sriiy wepsear updl HAm @GOl
T(PSIS.
Describe the radiation effect on protein enzyme
system.

4TS eremendld (peppufled sl aiFflear aflenarancu elleul.

Or
Explain the microwave heating.
BIGHT DM GLTEHGSL LD 6l6Ts@Hs.

Part C (83 x10=30)
Answer any three questions.

Write in detail about the general principles and methods
of food preservation.

o ameneUll  UNGISTESlan CUTGeUTET  $S5FIeUBIGET  LOHMILD

perpEemaeril UM ellfleurs er(ps)s.
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17.

18.

19.

20.

Explain the principle and methods of food dehydration.

o awrelled Bany CeualCubmsaden ssgeubd LHMD IpenHEmET
oSl 5.

Write down the advantages and disadvantages of freeze
drying.

oldflely Lanyuiliidlen BetenngeT HmID SESMET 6T(PGIs.
Explain the mechanism and action of preservatives in
processed food.

usalL(ss o aredled  &miL  peppuder HILLID  HMILD
Qewame aflersEs.

Describe the properties of microwaves.

Blar emevgafler LaTLsmen el

4 F-5064




