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PART- A (10 × 1 = 10 Marks)
Answer all questions.
1. Define bio preservatives.
2. Classify food based on shelf life. 
3. Define water activity. 
4. Outline the concept of dehydration
5. Define aseptic processing. 
6. Expand MAP and CAP
7. List any four techniques that inactivate microorganism by heat. 
8. Define sterilization. 
9. Write short notes on pathogen indicator 
10. What is labelling. 
11. Define fermentation. 
12. Recall the types of packaging. 



PART - B (5 × 5 = 25 Marks)
Answer any FIVE questions.




13. Explain preservations with chemicals. 
14. Describe the principles of chilling and freezing. 
15. Summarize the principles of vacuum packaging.
16. Discuss the basic concepts of thermal destruction of microorganisms.
17. Calculate the cost of preserved products with example. 
18. Describe the types of intelligent packaging in detail. 
19. Analyse the role of modified atmosphere processing in food preservation.

                     SECTION – C (4 X 10 = 40 Marks)
Answer any FOUR Questions

20. Distinguish between natural and synthetic food preservatives with suitable examples. 
21. Explain in detail the methods of food preservation by added sugar and salt. 
22. Evaluate the principles and applications of retort processing of RTE products. 
23. Summarize the principles of using electromagnetic radiations in food processing and identify the methods to control undesirable changes during irradiation. 
24. Critically analyse any four emerging food packaging techniques such as active packaging. 
25. Examine the principle and applications of canning.  
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