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Note: Attempt all the sections as per instructions.
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Section-A
(@ve-=)
(Very Short Answer Questions)
(etfr &g ST 9w)
Note : Answer all five questions. Each question carries

2 marks. Very short answer is required not
exceeding 75 words. §x2=10
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Value addition of fruits and vegetables
A O STt F1 geaads

Packaging of products

Chemical preservatives

TS 9fers gl

Weeping of Jelly
Sl F'

Post harvest management of fruit and vegetable
B TF W=l ORe B ee
Section—B
(aws-=)
(Short Answer Type Questions)

(71g SwdY wew)

Note : Attempt any two questions out of the

following three questions. Each question carries
5 marks. Short answer is required not exceeding

200 words. 2x5=10
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6. = Differentiate between any two of the following:

Prefafas § @ Rl @ & ofeR AR

(i) Lyepeeling and Hot peeling
Y &N e SRl w@ a9 &ra e
STl

(ii) Boiling and Blanching
(iii) Pasteurization and sterlization
5 o
7.  Discuss the role of the following:
frfafaa @ qftem @ f@d=mT P
(i) Acid in Jam making
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(ii) Role of Salt in pea canning

He 3 e & e A gftvm

8.  Write short answer of the following:

e @1 W@ st Sfn

(i) What chariges occurs in the fruit after
harvest? B
FRA P GSE B IU I -1 qRad
a w

(ii) How will you prepare.orange squash?
AN HOR B ER B TR AR w67
Section—C
(Evs-)
(Detailed Answer Questions)

(g sl wew)

Note : Attempt any three questions out of the
following five questions. Each question

carries 10 marks. Answer is required in

detail. 3x10=30
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Define fruit and vegetable preservation. Describe the
scope of fruit and vegetable preservation industry in
India.
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What types of microbes are responsible for spoilage
of food material? Describe some imporiant spoilage

in canned food.
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Differentiate Jelly, Jam and Marmlade. Describe the
preparation method and ingredient for making the

Jam of 2 Kg Apple fruit.
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What are the different product made from tomato?
Write the progedure of making tomato sauce from

2 Kg tomato fruits.
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13. What is the use of Refractometer and
Brix Hydrometer in preservation industry?
Describe the preparation method and
ingredient for making the Jelly of 5 Kg guava fruits.
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