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U.G. DEGREE EXAMINATION, NOVEMBER 2021 

Zoology 

Allied – FOOD PRESERVATION 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 60 Marks 

 Part A  (10 × 1½ = 15) 

Answer all questions. 

1. Pickling. 

 FÖPõ´ 

2. Benzoates. 

 ö£ß÷\õ÷¯mì 

3. Canning. 

 £u¨£kzuÀ 

4. Autoclave. 

 Am÷hõQ÷ÍÆ 

5. Freeze drying. 

 EøÓuÀ E»ºzxuÀ 

6. Shelf life 

 B²mPõ»® 

7. Ascorbic acid. 

 Aì÷Põº¤U Aª»® 
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8. Parabens. 

 ÷£μõö£ßì 

9. Cobalt 60 

 ÷Põ£õÀm 60 

10. Gamma rays. 

 Põ®©õ PvºPÒ. 

 Part B  (5 × 3 = 15) 

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

11. (a) Write a short account on scope of food processing 

industry. 

  EnÄ £u¨£kzx® öuõÈ¼À ÷|õUP® £ØÔ ]Ö 
öuõS¨¦ ÁøμP. 

Or 

 (b) Describe the techniques for jelly preparation. 

  öáÀ¼ E¸ÁõUS® öuõÈÀ~m£zøu ÂÁ›. 

12. (a) Explain the process of pasteurization. 

  £õìm²øμ÷\åß �øÓ°øÚ ÂÍUSP. 

Or 

 (b) Discuss the process of canning and its importance. 

  £u¨£kzuÀ �øÓ°øÚ²® Auß 
�UQ¯zxÁzøu²® ÂÁõv. 

13. (a) Give an account on freeze drying. Write its 

advantages and disadvantages. 

  EøÓuÀ E»ºzxuÀ £ØÔ J¸ öuõS¨¦ u¸P. Auß 
\õuP £õuP[PøÍ GÊx. 

Or 
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 (b) Enumerate the defects in cold storage. 

  SÎº £uÛk® �øÓ°À EÒÍ SøÓPøÍ 
£mi¯¼k. 

14. (a) Give an account on mold inhibitors. 

  ÷©õÀk CßQ¤mhõº £ØÔ¯ uPÁÀPøÍ öPõk. 

Or 

 (b) Enlist the inorganic and organic preservatives. 

  PÛ© ©ØÖ® P›© £õxPõ¨£õßPøÍ £mi¯¼k. 

15.  (a) Describe the effect of radiation in protein enzyme 

system. 

  ¦μu ö|õv ©sh»zvÀ Pv›¯UPzvÚõÀ EshõS® 
ÂøÍÄPøÍ ÂÁ›. 

Or 

 (b) Explain the mode of action of irradiation. 

  Pv›¯UPzvß �øÓPÒ ©ØÖ® ö\¯À£k® 
ÂuzvøÚ ÂÍUSP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain the preservation of Indian pickles. Discuss the 

importance of adding salt to it. 

 FÖPõ´ £uÛk® �øÓ°øÚ ÂÍUSP. AvÀ E¨¦ 
÷\ºUS® �UQ¯zxÁzvøÚ ÂÁõv. 

17. Discuss various sterilization techniques. 

 £À÷ÁÖ öuõØÖ }US® �øÓPøÍ ÂÁõv. 

18. Write an essay on methods of freezing and its principles. 

 EøÓuÀ �øÓPøÍ²® Auß ÷Põm£õkPøÍ²® £ØÔ 
Pmkøμ GÊx. 
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19. Give an account on antibiotics. Explain mechanism of 

controlling microbes. 

 E°ºöPõÀ¼PÒ £ØÔ J¸ öuõS¨¦ u¸P. Ax GÆÁõÖ 
~sq°ºPøÍ Pmk£kzxQÓx. 

20. Give a detailed account on microwave and its 

applications. 

 ø©U÷μõ÷ÁÂøÚ £ØÔ²® Auß £¯ßPøÍ¨ £ØÔ²® 
Â›ÁõÚ öuõS¨¦ u¸P. 

———————— 


