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Instructions for candidates:

1. Write your Roll no. on the top immediately on receipt of this question paper.
2. Attempt three questions in all.

3. Question No 1 is compulsory.

4. Answers may be written either in English or in Hindi; but the same medium should
be used throughout the paper.

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

i.  How will you select fruits and vegetables for canning?
ii. What is brine?

iii. What is the full form of TSS and which equipment is used to measure it?
iv.  Write characteristics of ketchup.

v.  What is the role of sugar in preservation?
vi. Whatis lye peeling?

_ (4x2=8)
1 (b) Differentiate any two of the following:

i.  ClassIand Class II preservatives
ii.  Squash and Nectar
iii.  Pasteurization and Sterilization
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2 (a) Enumerate the different steps of canning. Describe blanching and exhausting.
(b) erte short note on any one of the following:



i. Principle of preservation of canning.
ii. Selection of raw fruits and vegetables for canning
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3 (a) Classify fruit beverages and discuss their characteristics.
(b) Write short note on any one of the following:

i. Method of preparation of orange squash
ii. Role of ingredients in preservation of chutney
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4 (a) What is the scope of preservation industry in India. Write objectives of

preservation.
" (b) Write short note on any one of the following:
i. Chemical post harvest changes
ii. Physical post harvest changes

(3r) TR F TTTEIOT I FT Hge 47 §? TR ¥ geer fafe
@) e & & fedt o o) feooft frfRr:
i, F2TE F TEIT S T TETEAS TEdT

ii. 2T ¥ wara A e wifas aRada
(8+4=12)

5 (a) Describe the principles of preservation by exclusion of air and by moisture

removal.
(b) Write short note on any one of the following:
i. Use of low temperature for preservation
ii. Fermentation
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