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SECTION – A (10 × 1 = 10 Marks)
Answer ANY TEN Questions

1. Define non-perishable food.
2. State any one cause of food spoilage.
3. What is water activity?
4. Mention one advantage of freezing.
5. Define aseptic processing.
6. What is controlled atmosphere processing?
7. State one advantage of pasteurization.
8. What is blanching?
9. Define active packaging.
10. What is a time–temperature indicator (TTI)?
11. Name any one organic food preservative.
12. Mention one function of food labelling.




SECTION – B (5 × 5 = 25 Marks)
Answer ANY FIVE Questions

1. Explain the scope and benefits of food preservation.
2. Describe food preservation by dehydration.
3. Discuss the role of vacuum packaging in food preservation.
4. Analyse the differences between CAP and MAP.
5. Explain the principles of thermal destruction of microorganisms.
6. Analyze the advantages and disadvantages of irradiation.
7. Explain the importance of packaging in food sales.

SECTION – C (4 × 10 = 40 Marks)
Answer ANY FOUR Questions
1. Classify foods based on shelf life and explain the causes of food spoilage.
2. Design and explain the process of preservation using added sugar with suitable examples.
3. Evaluate the methods used to restrict microorganisms in sealed food packages.
4. Discuss in detail the emerging food preservation techniques such as ohmic heating and high-pressure processing.
5. Critically analyse the role of intelligent packaging in food safety and quality.
6. Develop a cost calculation, pricing and labelling plan for a preserved food product.

