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Instructions for Candidates

I

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 wrilten either in English or Hindi; but the same medium should
be used throughout the papcr.
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(a) Answer briefly (2-3 lines) any six of the following :
(i) What is water activity ?
(i) Write the role of vincgar in pickles ?
(ii1) What is sulphuring ?
(iv) What is Marmalade ?

(v) Why pricking of fruits and vegetables is done while preparing preserve ?
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(vi). Write the advantages of blanc:hirl'lg.
(vii) Why is supervision i;mport_am in plant sanitation ?
(viii) Write the role of acid in jam preparation.
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(b) Differentiate between any three of the following :
(i) Jam and Jelly
(ii) Freezing and Refrigeration
(iii) Tunnel drier and Spray drier
(iv) Preserve and Candied fruit
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2. (a) Describe the various steps involved in dehydration of fruits.
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(b)_ Write short notes on any one of the following :
(1) Freeze Drying
- () Types of driers
T % A el e w ot farfe
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3. (a) Write the various steps in preparation of jam.
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(b) Write short notes on any one of the following :

(1) Pectin

(1) Characteristics of a good Jelly
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4. (a) What are various types of pickles ? Describe the role of salt in pickles. (6)
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(b) Write short notes on any one of the following :
(i) Personnel hygiene

(if) Concentration techniques
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5. (a) What are lhe various steps mvolved in freezmg of vegetables . (6)
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(b) Write short notcs on any one of lhe followmg

(i) Characteristics of packapg material used for freezing foods
(ii) Preserve . o _ - @
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