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Ci1f lfl'tlf11 1J:Cfl tf ~ ~ I 

Attempt three questions in all. 

Question No. 1 is compulsory. 

·1. (a) Give short answers (in 2-3 sentences) to any four of the following : 4x2=8 

(i) Write the TSS of chutney, ketchup, sauce and squash. 

(ii) What is asepsis ? 

(iii) List four changes accompanying the ripening of fruits. 
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(iv) Write two measures for preventing shriveling in vegetables. 

( v) What is the role of acid as. a preservative ? 

(vi) Give two advantages of blanching. 

f.:n:;f -B it ~ ~ ~ ~ "B~ ( 2-3 ~) -B fflf~q; 

(i) ~' ~' ~ 3fR ~ ~ CWf ~ (TSS) "3m ~ 

(ii) &f{)J ljdl CFIT % ? 

(iii) ~ ~ 11cfCR" (ripening) ~ ~ -m- ~ ~ qf{qcf'1 f<1f€1CJ> 

(iv) flf<W~~ -B mCfj,\01 (shriveling) it ~ ~ w ~ ~ 
(v) -qfu:arcn ~ ~ -B ~ Cfi1 ~ CFIT % ? 

(vi) tS<11f~JI ~ W ffi'll ~ I 

(b) Differentiate any three ofthe following: 

(i) Refrigeration and freezing 

· (ii) Ketchup and sauce 

(iii) Flipper can and bulging can 

(iv) Syrup and brine. 

f.:n:;f -B it ~ ~ ~ ~ 31<R ~ cfll fZJ~ CJ> : 

(i) {&J\ll{~H 3fR !lhlf'liJI 

(ii) cfi":qq 3lR ~ 

(iii) f\:R1q{ (Flipper) ~ 3fR ~f~JI (bulging) ~ 

(iv) ~ 3fR ~ I 
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2. (a) Describe briefly the microorganisms responsible for the spoilage of fruits and 
\ 

vegetables. 8 

(b) Write short note on any one of the following : 4 

(i) Role of different ingredients in the preservation of chutneys and sauces 

(ii) Scope of preservation industry in India. 

f.:l"l1 if ~ fcnm ~ 1R ma:r:<f fe!: lLf an f~ fu>J q: 

(i) ~ 3ffi mB cfi" "llfu:a:rur if fcrf'lR ~ Cfft ~ 

3. (a) List the various principles ofpreservation. Describe the methods of preservation by use 

of high temperature. 8 

~a.-rur cfi" w~ ffl e&i df cn1 ~ ~ 11 ~ q: 1 ~ CfT11 . ~ ~a.-rur Cfft 

fcrf~ CfiT a&.!@ Cfllf~q: 1 

(b) Write short note on any one of the following : 4 

(i) Methods of preservation by use of low temperature 

(ii) . Fermentatiol\ 

f.:l"l1 if ~ fcFim ~ 1R ma:r:<f fe!:LLfut1 fflf@q: 

(i) f.:l"l1 (fTq &m "llfu:a:rur <tt fcrf~ 

(ii) fCflu~1 I 
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( 4 ) 5265 

· 4. (a) . Enumerate the different steps of canning. Describe blanching, exhausting and heat 

process mg. 8 

fs ~I ai ~1 ct fcff~ ~ ct 4J1i f<1 f€1 C!; I ~I f~:q·ll,. f.:rcrfo-1 ~sqr 'ffil1 

tffiyq;=f ~ ~ Cfllf~q: I 

(b) Write short note on any one of the following : 4 

(i) Principle of preservation of canning 

(ii) Selection of raw fruits and vegetables for canning. 

~ if ~ fcfim '1:{Cn 1R m~ fc:UI of) f('l f@ C!; : 

(i) fs~1ai~l c=t llffi8JUT ~ f+~"ia 

(ii) fs~1ai~l c=t fum:· ~ 1fiffi ~2ll fif~li'i ~ ~ 

· 5. (a) Classify fruit beverages and discuss their characteristics. 8 
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'tfiffi c=t W ~ ·W:ffi: ~ ~~ Cflf CflffCf){UI Cfllf~Q; alR ~ ~ ~ dctVl@ 

Cfllf~q: I 

(b) Write short note on any one of the following : 4 

(i) Chemical preservatives 

(ii) Role of sugar as a preservative. 

~ if 'B fcfim '1:{Cn 'tR m~ fc:Ujof) f('lf@Q; 
I 

(i) <IBI~f16h -qfu:8JUT 

(ii) -qfu:~ c=t ~ if fl CfiT ~ I 
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