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1. . (@) Answer briefly (23 line_s' each)- any six of the fo_llowing-‘: 6x2=12
| () What 1sa e()lar c.irier_‘_'_?
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(i) Write the role of salt in pickles.
(i) What is thawing ?
() What is marmalade ?

) ; Why is pricking of fruits and .vegetables done while preparing

preserve 2
(vi) Write the adv@tages of sulphur'ing._v
(i) What are preserve ? .
(viii) Write the role of agid in jam preparation.’
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(vi) WEHHT = e
(vii) gmn 0 @?ﬂ% ?
(vidi) S Eﬁﬁﬁ amam amer fafed)
Differentiate ;betweén any .three of fhe following' . 352=6
() Jam and P_res‘:erve‘
(@) - Freezing @d Refrigeration |

(i) Spray drier and Tunnel drier

| (iv) Sun drying and- Dehydra'ltior-n.'
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Describe the various s’géps involved in dehydration of vegetablés.
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Write short note on any one of the following :

() Freeze drying

(i) Types of driers.
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Write the various steps ‘in preparation of jelly.
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Write short note on ‘4ny'one of the following -

- () Gel formation

(7)) Chariacterist‘ics‘oﬁ =a£ good Jam.
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What are various types of pickles ? Describe the role of various fhgredients in

pickles. 6
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Write short note on .aﬁy one of thf: following : 4.
()  Personnel hygiene -

ifi) ' CoqCéﬁUatiqn_ techniques.
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What" are "the 'variOl;S sfeps iﬁflplved in'.freezing of fruits ? -6
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- (b) Write short notes on ény one of the following : | : 4
) Characteristics of packaging material used for freezing foods
_‘ (i) Factoré affecti;ag rate of drying.
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