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NOTE:— Answers may be written either in English or in Hindg; but the same medium should be
used throughout the paper.
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Attempt three questions in all. Question No. 1 is compulsory
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1. Write short answers to any five of the following:
(a) What is cordial?
(b) Define exhausting
(c) Role of irradiation in preservation
(d) Role of high temperature in food preservation
(e) Chemical preservatives
(f) Preservation by exclusion of moisture
(g) Physical post-harvest changes.
frafafea & | fadl ufe & IW W&y # fafa;
(a) FEF (Cordial) T & ?
(b) fratad a1 22
(c) §Ew ¥ fafmw = i =/ €2
(d) TrE e § 3= q9EE F i o Q2
(e) THmAfE afRer
P T O.



226

() T & Frepee @ fagrd
() Fer 39A AT At siifaeh wited | : | 21%5=10

What are the different post-harvest changes? Explain the preventive measures to control
post-harvest changes.
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What are the principles of preservation? Explain with suitable examples.
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Describe the method of preparing lemon squash. Explain the principles of preservation of
beverages.

ﬁqﬂ@amﬁaﬁﬁfawmﬁﬁmﬁawﬁ%ﬁﬁm%maﬁw
EAELy _ 14

Deécribe the different stages of canning fruits and vegetables. Explain its spoilage.
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