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Note :  Answers may be written cither in English or in Hindi; but the same medium should be

used throughout the paper. _
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Attempt three questions in all.

Question No. 1 is compulsory.

Fl dF YT B W afeg |
W HEe 1 aAfEd ¥
1. (d) . Answer briefly (2-3'lines each) any six of the following : | 6x2=12
() Define water activity.
() Wﬁat is a head space in preserved foods ?
(iif) 'What are candied fruits ?
(iv) What is freezing ?

 (v) What types of fruits should be selected for preserve _preparation ?
P.T.O.
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(vi) Write the advantages of curing in preserve preparation
(vii) What is normal drying curve ?
(viii) What is marmalade ?
fFet ®: (6) =1 WaY # W v (v@= 2-3 ufEd #)
() X wRifad @ uRwifa #ifed |
(i) Tfefaa wreg ueref # v e own da § 2
(i) TN ®A FM W & ?
Gv) Teieor o1 31 & 2 )
(v) & 9 & fau fF9 9R & ®ell & 99w dGifed ?
(vz)wmwaa’r&nmwmm%aﬁaﬁgal |
(vii) T G@Y F 9F F WY 2
(viii) TS 1 Ba ¥ ?
()  Differentiate between any hree of the following : 3%2=6
() Frozen storage and cold storage
(i) Tray drier and drum drier
(i) Sun drying and dehydration
(iv) Jelly and Jam.
frafafes & 4 fﬁ @ d4 o fafed .
() fefeo iR wia wweo
() THA WEE IR gH IINSE
Giy g4 (q9) # gar iR frsieso
Gv) St R S| |
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2. (@) Describe the various factors affecting rate of drying of fruit and vegetables. 6

et Si ol B @ F T At w A R e v
Hifsd |
()  Write a short note on any one of the following : 4
(i) Principles of dehydration |
(i) Essential parts of air convection drier |
frer 4 @ frdt T W e feoh fafew
o) Tl % faem |
(i) TG TR B EALIER |
3. | Write the various steps in preparation of jafn marmalade. 6
S A am @ fafe= = fafey |
(b)  Write short note on any one of the following : 4
(i) Characteristics of good jelly
(i) Pectin.
frmr & @ fret TR W whew fm fafew
0) _aq?é’r St & T
(if) ﬁﬁm :
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(@)

(b)

()

(4)

How are pickles preserved ?

AR 39 wfcfe fRg S OE 2

Write a shoﬁ note on any one of the following :

()  Plant sanitation

(i) Factors affecting gel formation.

for & @ frelt T W e feoh fofen -
() SN @

G) Ja s H YAfaE FE G FRE

Discuss the various steps involved in freezing of vegetables.

sl 9 felpa w0 @ fafwe o fafad |

Write a short note on any one of the following :

(i) Cryogenic freezing

(i) Concentration methods.

e @ fed T e ol fofe

G) Treard fedtew
i) S & fafEt
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