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ENGLISH VERSION

Describe methods of cereals and pulses preservation.
OR

Describe methods of fruits and vegetables preservation.

Explain methods of milk product preservation.
OR

Explain classification and importance of beverages.

Describe food preservations law.
OR

Describe types and preparation of confectionery.

Explain types of food packaging and its importance.
OR
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Describe the point should be kept in mind during labeling. 10

Write answers in shorts : (any five)

(1) Explain types of drying.

(2) Which method is used for milk drying ?
(3) What is parishable food ?

(4) What 1s pectin test ?

(5) Explain types of pickles.

(6) Give name of stimulating beverages.

(7) What is labeling ?
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