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Attempt questions from all Sections as per instructions.
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Section-A
que-A
(Very Short Answer Questions)
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Answer all the five questions. Each question carnes

Note :

2 marks. Very short answer is required not exceeding

75 words. ' 2%x5=10
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Write in brief about the following :
P & fawa & W@ 7 ffeg
Corrugated fibre board (CFB) boxes.
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Grading of fruits and vegetables.
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Total soluble solids (TSS).
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Refractometer.
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(Short Answer Questions)
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Answer any two questions out of the following three
questions. Each question carries 5 marks. Short
answer is required not exceeding 200 words. 5%x2=10
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Differentiate between pasteurization and

sterilization,
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Explain browning reaction in fresh fruity and

vegetables.
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What are chemical preservatives ?
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Section-C
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(Detailed Answer Questions)
(R Sdd 5¥)
Answer any three questions out of the following five

questions. Each question carries 10 marks. Answer is

required in detail. 10x3=30
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What are the causes responsible for the deterioration

of fruits and vegetables ? Explain each one briefly.
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Write the recipe and stepwise preparation method of
sauce from 10 kg. fresh ripe tomatoes.
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Describe the stepwise method of pea canﬁing.
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Give the recipe and stepwise preparation method of
jam from 10 kg. fresh apples.
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Describe the principles of food preservation in detail.
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