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2021

FOOD AND NUTRITION — GENERAL
Paper : SEC-A-1
(Food Preservation)
Full Marks : 80

Candidates are required to give their answers in their own words
as far as practicable.
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[ English Version ]
The figures in the margin indicate full marks.
1. Answer any ten questions : 2x10

(a) What are the differences between food spoilage and food contamination?

(b) Name two bacteria which can grow in acidic pH.

(c) What are the main aims of blanching of vegetables?

(d) Explain the role of pH in food preservation.

(e) Mention the factors affecting freezing time.
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() What is drum drying?

(g) Why do we need preservatives in the preservation of squashes?

(h) Define cryogenic freezing.

(1) What is osmosis in food preservation?

() What is sterilized milk?

(k) Does dehydration technique affect the nutritive value of food?

(I) Why ketchup is stored in glass bottles?

2. Answer any four questions :

(@) (1)) How does oxygen affect food spoilage?

(i) Is fungi responsible for spoilage of food? 3+2
(b) (1) Write two major precautions taken during jelly preparation.

(i) What are the three main objectives of food preservation? 2+3
(c) Write short note on pasteurization. 5
(d) (1) What are the differences between canning and bottling?

(i) Which foodstuffs can be preserved by canning? 4+1
(e) () What is the difference between food processing and food preservation?

(i) Why is plastic used for food packaging? 3+2
() (1) What type of vinegar is used for making pickles?

(i) Write the principle of freezing process in food preservation. 2+3

3. Answer any four questions :

(a) (i) Why sterilization is important in food preservation?

(i) How does sterilization preserve food? — Explain.

(i) What are the advantages and disadvantages of sterilization? 2+5+3
(b) (i) What are MAP and CAP?

Write four differences between MAP and CAP.

(i) Use of salt is important in food fermentation.— Explain why? (2+4)+4

(¢) (1) Write in brief the method of preparation of chilli sauce. What principle is followed to

(i)
(ii)

preserve it?
How does canning prevent microbial contamination?

What is meant by asepsis? How can you prevent food from microorganisms?
(3+1)+3+(1+2)
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(d) (1) Discuss the role of yeast in fermentation process.
(i) What are the factors affecting physico-chemical changes in the oil during frying?

(i) Which acid is used as a food preservative? 4+4+2

(e) (i) What are the important preservative agents used in pickles and write its functions.

(i) How does drying affect water activity? (2+6)+2




