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used throughout the paper. 

Q~on : ~ ~~115f qil ·~ -~ m ~ ~ ~ crwsrr -B ~; ~ ~.qr ~ 
qil llf'i:Z[q ~ -it ~ ~ I 

Attempt three questions in all. 

Question No. 1 is compulsory.· 

~ 'ffi';f ·m ~ ~ ~ 
~ ~ 1 3lf~cll4 1 

.• 

1. .(a) Give short answers (in 2-3 sentences) to any jour of the following : 

(i) How will you select fruits and vegetables for canning ? 

(ii) What is the TSS of squash, syrup, nectar and cordial ? 

(iii) How does use of high temperature pres~rve the food ? 
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(iv) Defme exhausting. 

(v) Listfour measures for preventing microbial changes in fruits and vegetables. 

(vi) What is the role of sugar as a preservative ? 4x2=8 

( 31) f.l1:;:r -q ~ fcf;;@ ~ ~ ~ ~~ ( 2-3 ~) -q f~f@Q\ 

UY fsciS4riii~1 ~ ft;m: ~ alqT ~f<il14i CfiT ~ anq ~ ~ ~ ? 

(ii) ~' ~' ~ alR q)l's1<!!(1 ~ ·CWf ~ ~ (TSS) ·~ 

(iii) "@rn 11ffi&fUT -q ~ 'ffitr CfiT cp:n 41~ 1~11 ~ ? 

(iv) f1qf(f1 CfiT llft'l11SJT ~ I 

(v) ~ alR ~fOOJ<:ii -q ~ ~ ~~~fqq) ~~(1fq CfiT -Uq;-~ ~ ~ ~ 

~I 

(vi) 1:ffu8.1cfl ~ ~ -q fl Cfft ~ ~ ~ ? 

(b) Differentiate any three of the following : 

(i) Dehydration and concentration 

(ii) Potassium metabisulphate and sodium benzoate 

(iii) Chutney and sauce 

(iv) Bacteria and yeast. 

("~) f.l1:;:r -q ~ ~ "ffi';f ~ ~ 3TIR ~ Cfllf-31~ 

(i) f1'lfc;f)q)(UI alR ~f'$)q)(UI 

(ii) cfl~~l<!fq 4c:r~r~~~c: 3lR ~f~<!fq ~;;#IQ\c · 

(iii) -:qc:;ft 3lR ~ 

(iv) \lllC41'1 3fR ~ 

3x2=6 
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2. (a) Describe briefly the chemical post-harvest changes. 

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

(i) Physical post-harvest changes. 

(ii) Scope of preservation industry in India. 

( 31) ~ if; q~:qle{ ~ ~ <1~14f1Cfi qf<qJ;fl "CfiT affi& Cfllf~~ 1 

(~) ~ ~ ~ fcflm ~ 1R "fif&ll<f fcU!Uft fc1f€4({ 

(i) ~ cfi" 4~=t:41C{ ~ ~ ~ qf<qd1 

(ii) cqmr ~ 1fftt!WJT "dWT Cfii ~ 
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3. (a) What are the different principles of fruit and vegetable preservation? Name the techniques 

used in each principle. 

(b) Write short note on any one of the following : -
(i) Blanching 

(ii) Refrigeration. 8+4=12 

( 31) 1:flfT ~· ~ 11fu:!WJT cfi" fciT'lA fflc;.<;H1 ~ % ? ~ ~ 1R 3W:TTfuf 

fclf~ cfi" 1Tlf fc1 f€4 l{ I 

(~) ~ ~ ~ fcflm ~ 1R "fif&ll<f fcU!Uft fc1fui({ 
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4. (a) Describe briefly the different stages of canning fruits and vegetables. 

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

(i) Spoilage of canned foods 

(ii) Syruping and brining. 
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( 31) ~ aW fif<Wi~l cnl fs~lcri~l cfi .fciT"R ~ CfiJ m~ quA Cfllf-il~ I 

(~) ~ if it fcnm ~ -en: m~ fc:Ufofl f(1f~q: : 

(i) fs~1cri~ "&ro ~~ if fClqlfct 

(ii) ~ if ft:w:T aW ~ 'qBT I 

5. (a) Write the method of preparing fruit squash. 
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(b) Write short note on any one of the following : 

(i) Pasteurization offruitjuices 

(ii) Role of acid as a preservative. 

(31) ~ cfi ~· Cf>1 ()<w f.fiB Cfil fqf~ CfiT quA Cfllf-ii~ 

(~.) ~ if it fcnm ~ -en: m~ fc:Ufofl. f<1f~~ 

(i) ~ cfi Ul CfiT ql~=ij{lefl{OI 

(ii) 11ffiarcfl cfi ~ if ~ Cfil ~ 

4 

8+4=12 
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