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DD–696 

M. A. (Fourth Semester)  

EXAMINATION, 2020 

HOME SCIENCE 

Paper XV 

(Food Preservation) 

Time : Three Hours 

Maximum Marks : 80 

uksV % lHkh ik¡p iz’uksa d¢ mŸkj nhft,A izR;sd bdkbZ ls ,d iz’u 

djuk vfuok;Z gSA lHkh iz’uksa d¢ vad leku gSaA 

 Attempt all the five questions. One question from each 

Unit is compulsory. All questions carry equal marks. 

bdkbZ&1 

(UNIT—1) 

1- Hkkstu ds [kjkc gksus ds dkj.k] y{k.k ,oa cpko ds mik; ds 

ckjs esa foLrkjiwoZd fyf[k,A    16 

Write in detail about the causes, symptoms and prevention 

of Food Spoilage. 
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vFkok 

(Or) 

fuEufyf[kr ij laf{kIr fVIif.k;k¡ fyf[k, % 

¼v½ [kk| ifjj{k.k ds fl)kUr 8 

¼c½ ?kjsyw Lrj ij [kk| ifjj{k.k 8 

Write short notes on the following : 

(a) Principles of Food Preservation 

(b) Food Preservation at domestic level 

bdkbZ&2 

(UNIT—2) 

2- fMCckcanh ¼dSfuax½ fof/k }kjk [kk| inkFkks± ds ifjj{k.k dks 

le>kb,A       16 

Explain Food Preservation by canning method. 

vFkok 

(Or) 

fuEufyf[kr esa ls fdUgha nks ij fVIif.k;k¡ fyf[k, % izR;sd 8 

¼v½ rkts ouLifrd inkFkks± dk laxzg.k 

¼c½ rkts izkf.kt inkFkks± dk laxzg.k 

¼l½ laxzg.k dk [kk| inkFkks± dh xq.koŸkk ij izHkko 

Write notes on any two of the following : 

(a) Fresh plant product storage 

(b) Fresh animal product storage 

(c) Effect of storage on the quality of food stuffs 
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 P. T. O. 

bdkbZ&3 

(UNIT—3) 

3- ik’pqjhdj.k izfØ;k dks le>krs gq, mlds [kk| inkFkks± dh 

xq.koŸkk ij iM+us okys izHkkoksa dk o.kZu dhft,A 16 

Explaining pasteurization process describe its effect on 

the quality of food stuffs. 

vFkok 

(Or) 

fdlh ,d [kk| inkFkZ dh ^futZyhdj.k dh izfØ;k* dks foLrkj 

ls le>kb,A    

Explain in detail the ‘process of dehydration’ in any one 

food product. 

bdkbZ&4 

(UNIT—4) 

4- y?kq m|ksx dh LFkkiuk gsrq vki dkSu&dkSu ls rF;ksa dk /;ku 

j[ksaxs] le>kb,      16 

Explain the factors you will consider while establishing a 

small scale industry. 

vFkok 

(Or) 

^[kehjhdj.k* ls vki D;k le>rh gSa \ mnkgj.k lfgr 

le>kb,A 

What do you understand by ‘Fermentation’ ? Explain with 

examples. 

bdkbZ&5 

(UNIT—5) 

5- tSe cukus ,oa mls ifjjf{kr djus dh fof/k le>kb,A 16 

Write the method of Jam preparation and its prservation. 
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vFkok 

(Or) 

fuEufyf[kr ij laf{kIr fVIif.k;k¡ fyf[k, % izR;sd 8 

¼v½ jklk;fud ifjj{kd 

¼c½ mPp ‘kdZjk;qDr mRikn 

Write short notes on the following : 

(a) Chemical preservatives 

(b) High Sugar Products 
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