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Time allowed: 2:20 hours

FOOD PROCESSING AND PRESERVATION
MATRIC TECH SSC-

Total Marks: 24

Note: Answer any Eight parts from section ‘B’ and attempt any two questions from section ‘C’ on the separately provided
answer book. Write your answers neatly and legibly.

SECTION - B (16 MARKYS)

Q. 2 | Attempt any EIGHT parts from the following. All parts carry equal marks. Be brief and to the
point. (2 x 8= 16)
i. | What is autolysis? Give example. —sJE W autolysis
ii. | Briefly explain the principle of pasteurization. TSI U L F 5
iii. | Define food production and food security. S s S S S5
iv. | Why do some traditional food preservation ¢ Food preservation £ & S0 #G 10220 & GIE s io
techniques still remain popular today despite ’ »
modern technologies? curud Ui Zvi'ufgf
v. | Write two objectives of food preservation. I ioend (food preservation) £5Z 0 #
vi. | Enlist any four conventional methods of food Sl FSUR G £ (food preservation) £5 L S5
preservation. ) cT
vii. | Describe two factors affecting food security in IS dind oS (food security) £5 015 el
Pakistan. T :
viii. | Differentiate between food processing and food TSP L LiE L S5 s 139
preservation. - ) :
ix. | Give two advantages of curing. S 69 Curing
X. | Explain the significance of temperature in food IS ST ST SNy W
industry. - ) i
xi. | State two ways to reduce food spoilage.

_Q/E&)};LL/{}((food spoilage)(}’fJLLA/

Note: Attempt any TWO questions. All questions carry equal marks.

SECTION - C (08 MARKS)

(2x4 = 8)

Q.3 | Explain the principles of food processing and preservation.
el Sudmi L (preservation) 555l (processing)—f+-s. 39
Q.4 | Describe the types of food spoilage in detail.
e JZ 31 (spoilage) Lnet 2L o7
Q.5 | What are the advantages and limitations of traditional food preservation techniques?

‘-’u,?y((limitations) uyu!/l)éuﬁ d/ (food preservation) L LJu" (traditional) G_: Y]




