[This question paper contains 4 printed pages.]

“Sr. No. of Question Paper : 285 E Your Roll No.......cccceueen
Unique Paper Code : 220653 |
Name of the Course | : BA'Program (Food Technology)

_ Name.-of the Paper : Advance Fruits and Vegetable Preservation Technology
S.cmcster : :' VI
Duration : 2 Hours Maximum Marks : 38

Instructions for Candidates

I.  Writc your Roll No. on the top immediately on reccipi of this question paper.

2. Attempt three questions in all.

3. Question No. 1 is compulsory.

4. Answers may be written cither in English or Hindi; but the same medium should
be used throughout the paper.
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(a) Answer bricfly (2-3 lines) any six of the following :
(i) Definc dehydration ?
(1) Write the role of oil in pickles ?
(i11) What is sulphiting ?
(iv) What is thawing ?

(v) What types of fruits should be selected for jam and jelly preparation ?
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(vi) Write the advantages of curing jn preserve preparation.
(vii) What are refrigérants ? _ '
| (viii) What is a candied fruits ? - ' | (2%6=12)
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(b) Differentiate between any three of the following :
(i) Cold storage and frozen storage
(ii) Sun drying and dehydration
(i) Marmalade and jelly
(iv) Preserve and jam (3%2=6)
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2. (a) Describe the various factors affecting rate of drying of food. (6)
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(b) Write short notes on any one of the following :
(1) Principles of dehydration
(i) Tunnel driers™ ' (.4)
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3. (a) Write the various steps in preparation of preserve. (6)
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(b) Write short notes on any one of the following :
(1) Pectin
(1) End point assessment in jam preparation (4)
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4. (a) How are picklcs preserved ? (6)
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(b) Write short notes on any one of the following : (4)
(1) Plant sanitation

(i) Gel formation
frer & 3 ol v w o fafag -
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5. (a) What are the principles of preservation involved in freezing of fruits and
vegetables ? Write lhe slops of freezing peas. .. (6)
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(b) Write short notes on any one of the foi}owin.é : L 4)
(i) Cryogenic freezing
(1) Conccntrat.ioﬁ methods
o ¥ 3 5t v w o fafaw
(i) Fesandt Rt
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