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General Instructions :

1.  Candidate must write his/her Roll Number on the first page of the Question Paper.

2. Please check the Question Paper to verify that the total pages and total number of questions
contained in the Question Paper are the same as those printed on the top of the first page. Also
check to see that the questions are in sequential order.

3.  For the Objective type questions, you have to choose any one of the four alternatives given in the
question, i.e. (A), (B), (C) and (D) and indicate your correct answer in the Answer-Book given to you.

4.  Making any identification mark in the Answer-Book or writing Roll Number anywhere other than
the specified places will lead to disqualification of the candidate.

5.  Answers for all questions, including Matching, True or False, Fill in the blanks, etc., are to be given
in the Answer-Book only.

6.  Write your Question Paper Code No. 68/ ACV /O-A on the Answer-Book.

7.  In case of any doubt or confusion in the question paper, the English Version will prevail.
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PRESERVATION OF FRUITS AND VEGETABLES
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Time : 2 Hours | [ Maximum Marks : 40
| : 2 9 ] [ guries : 40
Note : All questions are compulsory and carry marks as indicated against each questions.
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(1) Answers of all questions are to be given in the Answer-Book given to you.
[t 9l o I SA9h! < TS STH-Yeeh H & ford |
(2) 15 minutes time has been allotted to read this question paper. The question paper will be
distributed at 2:15 p.m. From 2:15 p.m. to 2:30 p.m., the students will read the question paper
only and will not write any answer on the Answer-Book during this period.
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State whether the following statements are true or false : 1x6=6
frafafed wua 9 & =0 o7
1.  Non vegetarian foods like fish can also be sun dried. 1
Dl S AEER W ugrelf 1 of o § gErn S 9l ¥
2. All food labels should follow principles laid down by QCL 1
Tt W weel s QCI gR1 fAuifta fagial 1 9o e =nfeu |
3. CLASS 1 preservatives are to be used in limited quantity. 1
CLASS 1 GfeTehi 1 U= Hifaa |mn # foran S =nfgu |
4.  Control of moisture in foods is very important from preservation point of view. 1
TY&T0T Y gfte O W verelt | T 1 free sgd meeut €
5. Brine solution is made of water, salt and oil. 1
TR IH AegH I, 9 SR 7ot § 9901 2 |
6.  Silica Gel helps in storage of dried foods. 1
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Answer the following questions :
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7.  Name any four ways to advertise your products.
I 3R] 1 T T & foh=gl =R ekl < M 98T

8.  List four ingredients used in pickling.
AR M B Yo =R W i g S |
9.  Mention any four factors responsible for food spoilage.

e E 81 & fou Swert fasl IR SRehl &1 Seoid Shifsu |

10. Mention any four types of paper used in packaging.
YRSt H U TS o foRgl IR Rl 1 Seerd i |

11. List any four types of packaging material.
feheel =R WehR bt YohfSi Gl ot g s |

12. What do you mean by ‘Osmosis’ ?
TRIET § 379 3 e § 2

13. Mention any three properties of glass containers.
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14. List any six points to be kept in mind while making squashes.
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15. Mention any three points of evaluation of jam or jelly.
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16. In three steps, explain the method of blanching.
=Rl # sedfem =t ferfe wweEw |

17. List ten factors to remember while purchasing raw material for food preservation.

W HE & fAU el Wiel BRiSd WA A1E W A 6 ikl i gl o |

18. Elaborate the steps in the preparation of pickle.
3TAR T TR o =07 1 Forkar § aoi & |
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