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M.Sc Food Technology (Sem.–1) 
FOOD PROCESSING & PRESERVATION 

Subject Code : UC-MSFT-514-19 
M.Code : 77274 

Time : 3 Hrs.                                                                      Max. Marks : 70 
 
INSTRUCTIONS TO CANDIDATES : 
 1. SECTION-A contains SEVEN questions carrying TWO marks each and students 

has to attempt ALL questions.  
 2. SECTION-B consists of FOUR Subsections : Units-I, II, III & IV. Each Subsection 

contains TWO questions each carrying FOURTEEN marks each and student has 
to attempt any ONE question from each Subsection. 

  

SECTION-A 

1. Write briefly : 

 a) Food spoilage  

 b) Thermal death curve 

 c) Cold preservation  

 d) Freeze drying  

 e) Dehydration  

 f) Intermediate moisture foods  

 g) Class 1 Preservative 

 

SECTION-B 

UNIT-I 

2. a) Discuss various types of heat treatment and its effect on the food quality. 

 b) Define Canning. How canning helps in food preservation? Discuss all steps involved in 
canning of foods. 

3. Discuss various cause of food spoilage. Give the detail of various principle of food 
preservation. 
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UNIT-II 

4. a) How low temperature helps in the food preservation? Discuss detail of method used for 
freezing of food. 

 b) Discuss briefly the various changes occur in food during freezing. 

5. a) Write brief on the following 

  (a) Freeze drying  

  (b) Conventional dying 

 b) Discuss various kind of equipment for freeze drying of food. 

UNIT III 

6. a) Discuss the principles and application of dehydration of foods. 

 b) How drying is different from dehydration? Discuss the advantage of dehydration. 

7. a) Discuss the various kind of drier used for dehydration of food. 

 b) What do you mean by intermediate moisture food? Explain the process of preparation 
of intermediate food with suitable examples. 

UNIT-IV 

8. How radiation helps in food preservation? Discuss the measurement methods and mode of 
action of radiation in food preservation. 

9. a) How microwave helps in food preservation? Discuss the properties and mechanism of 
microwave heating. 

 b) Discuss the various use and effect of class I and class II preservative. 

 

 

 

 

 

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any 
page of Answer Sheet will lead to UMC against the Student. 
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