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Attempt all questions.

. Make suitable assumptions wherever necessary.

Figures to the right indicate full marks.
English version is Authentic

What is food preservation? Explain the importance of it.
Explain any two principles of food preservation.

Write the methods of variety of wafers.

What is refrigeration? What are the points to be kept in mind while refrigerating?
OR

Write the method of dehydration heat treatment.

Explain micro organisms as a factor of food spoilage.
Explain enzymes as a factor of food spoilage.
OR
Write the method of jam preparation.
Write the method of jelly preparation.

Give minimum ten tips of cleanliness in a kitchen.
Explain the Indian food laws.
OR
Write in detail about five equipments used specially for food preservation.
Give minimum ten guidelines of preserved food storage at home.
Write in short: Syrup preparation.
Write in short: Squash preparation.
OR
Write in short: Chutney preparation.
Write in short: Ketchup preparation.
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