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1Foodpreservationinvoivesmethodstodetayspoilagecausedbyan

(a)Microorganisms   (b)  Enzymes     (c)Fleering              (d)Oxidat.Ion
EXCEPT,

]'#[hc`rcohbfie;eorv#°,nnToeot:;dc°mblnesmultlple"hurdle"omhibit

:i?#s°egde:`ice:::,eczi:Std (PEF)       :))geuhr;!era|teocnho°`°or
lnlnancienttimes,whichmethodwascommonlyusedfordryingfood?f`

:}Ssupnrfyry#mg     b)d;teaeczueu:ry#,ng
rvWhoiscreditedwithdevelopingthequick-froezingprocessinthe1920s,

r:y:'Tueti::{!cZ`T:dfo°T°dfree#cg:rivonLinde

c) Clarence Birdseye     d)  Louie pasteur

VWhichofthefollow.ingpreservationmethodsinvolveskeepmgfood

gF%:`-nlgand4°Cb)fo6£`n°,rnL;te"T`Cc°)m*::rr[Cg'ealra%rnnge?d)ch[iimg
V[:}hio:;r:?gesLi§;::teu::)#;s:::£::F:i,:1:::by

VnWhichoftheseprinciplesfocusesonpreventingthereintroductionof
contaninantsafterpreservat.ion?
a) Avoiding Recontamination     :i `#{%t;:;:n
c) Inhibition

VllWhichpreservationmetltodinvolvessealingfoodinanairtichtcontainer
I    and heating it?

a)Freezing           b)Canning               c)Pickling           d)Smoking

Ixxpi::Apra¥rtT:,tj::dmu:Too:t:Sagi?iityca:;yr=faei:fl::s#g;t:#tym?cats,
_    _               _  nltJD\

Fermentation
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x#ci:i:,:n::,uv;:#ooE8;v,eloped,cestoragesystemscalled

a)Romans             b)Persians             c)Chinese                a)Egyptians

:n`¥C¥iiin;¥::;Ci::e;ii;b;;3:;;:;ou;i:;;::g:;:ei::!ntrgeelic:j`:`:it:::perauesby
I      A  __-:-„

:)) %`:::i:efz,`enegzing   a:'c.j'6-6;nic freezing
XmTheshetf`.`feofcannedfoodcanbeextendeddueto..

:))inrecegdtemmopt:¥:re      d%,::mnac`en°uf::!8en
av?:);;t;;v€h:ete:3a:t;tofu::£i::°x€e#::du;:::I:;at§}'i::::::#,I::o:tfevalue

rv§#j¥x:::eT:iij:;o;g,;eel:h(n::::`"°gi`£:;ygE;:d:rdo;;:zttc:;;te:su::;S(HmH`::
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2.    Answer in long (any three)

t;:S:i:Sr;:t:::n:us%;::e#;d::?:ota:;F:o;&Fp:r:+;:rvana:I:ne?g#sboteh'th£`Ygivwt``|:°vuar,ous

11Giveaderai`edviewofdifferenttypesofdryersanddry`ngtcohniques

Ill:i°dv:::,:::a::tzin°gvtee:tiTq::sF`¥s:Z`:ogr'|:e::#t#n*:£svannoes
usedinfoodpreservat.ton.

rvDefincdifferentmethods``sedaspasteurization,boilingandcannnng`n
food preservation.

V.   Write abriefnote..
a.HurdleTechnology

3.

I
11

Ill
rv
V

b.HigivHydrostaticPtessuretechniquc15rfe=30l
I rlulu.v  . _

ListtheadvantagesanddisadvantagesofPu`sedEtect"Fietdtechnique
An9werinsbort(anyfive)

Enlistdifferenttreamentgivenpriortodrying.-         1--^a^fFoodpreservation.Enlist different treamiG" E,, . _,_ ,

GiveabriefnoteonlmportanceOfFoedpreservation.

Howwaslowpressurefoedpreservat`ondonemAnc`enttines?
MentiontheapplicationsOfHHPandPEF
DifferentiatebetweenRethgerationandChi`ling.-+       _A.^_nprafure on find_quad.rty
Analyzeeffectofternperatureon.,  1`_ _ A  -,I.
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vlll write in short
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