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General Instructions :

1.

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

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.

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

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.

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

Write your Question Paper Code No. 67/ACV/A, Set [A] on the Answer-Book.
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PRESERVATION OF FRUITS AND VEGETABLES

Tl 3R AiowTal 1 EReru
(363)
Time : 2 Hours | [ Maximum Marks : 40
Y ;2 He | [ Ui : 40
Note : All questions are compulsory and carry marks as indicated against

each question.
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(1) Answers of all questions are to be given in the Answer-Book given to you.
aff ywl % IW IRl & M IW-Yfew # & forE

(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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Fill in the blanks and write your answer in the answer-book : 1x5=5

s TuEl # gfd e aur Sw-gfeas § e S fafew

1. The red colour of the beetroot is due to the pigment

Ih § U I Il oAt T fr= % RO BT 2|

2. Sauce is generally sweet than ketchup.

| T hdd | 31 B 2|

3. The bottom of a home scale dehydrator is

BIEhe] TEgeeet &l dell 2l 2l

4. Addition of citric acid in a food stuff helps to its pH.
foreht wm@-ued o @Efes tfe fuem @, 3@e1 pH gl ST gl

5. Fruit squashes with plenty of fruit pulp in them are known as

Bl % THw foEH ®ell 1 Sgd-@ e e B 2 3% %haEd 3
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Choose the correct answer and write (A4), (B), (C) or (D) in the answer-book
provided : 1x5=5

TE I A qen & Mg IH-YfEaw § (A), (B), (C) = (D) fod -

6. The pH range of preserved food should be

(A) 7-14

(B) 8-16

(C) 0-5

(D) 0-7

gfcfird WS %1 pH I &M =fee

A) 7-14

(B) 8-16

(C) 0-5

(D) 0-7

7. Insect infestation in grains is controlled by the use of
(A) methyl bromide
(B) barium carbonate
(C) zinc phosphide
(D) phosphine gas
3§ hIgt H gg F T & fog Frafafaa w1 s e smar 27
(A) foeree sarEe
(B) afem e
(C) T wiewEe
(D) WIEhH T
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8. Marmalade is prepared by using which of the following fruits?
(A) Apple
(B) Orange
(C) Banana

(D) Mango

Tieie ffafed & @, fFe wat & SR S 27
(A) T«
(B) &=
(C) b
(D) 3™
9. All labels on packaged food material have to follow the principles laid
down by
(A) AGMARK
(B) ECOMARK
(C) ISI
(D) FPO
Tff Yhsg WEI-3AG & el & fhus gl &1 Ue T Tgar 87
(A) T
(B) SMrEh
(C) 3o THo 3o
(D) ko o 3lo
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10. Benzoic acid is used to preserve jam made using fruits which are
(A) dark coloured
(B) light coloured
(C) very ripe

(D) under ripe

%ol & ffia Su 4 diiss ufirs i ufwets & &9 ° 99 J a1 I 8, 9 %ot B
3

(A) T T h
(B) &k T
(C) 3iferek Wk BT
(D) ¥ T T

Answer the following questions briefly :

FfcTRad st % Had H IW GNT ¢

11. List any six items of information a food label should have. 3

wra-1ee & fohdl ®: qedi I I SR A IFh o W FHT =1

12. How will you evaluate the texture of a jam prepared at home? 3

T W T T S % TS T GeAThd 3T hdl Hil ?

13. Why are blanching and fermentation of vegetables done in pickle
preparation? 3

IR & §H H, Giewal 1 st qo @HRIW w=N fhar Sar 87

14. Write down the steps of dehydrating fenugreek leaves. 3
7eft o g gEW H ufseaAr w1 avia Hife
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15. List the points to consider in the selection of raw material for pickels. 4

IER % folU, H= AT &1 G Hd G0, SAH ¢4 I a1l hl FI S8T

16. Illustrate how preservation of food helps to provide variety in meals. 4

W el % e i g WieH 4 fafaudr $8 sdt @ s $ifvg

17. How will you prepare orange squash at home? 5

AT T T HAR 1 ThaW hd JIN HiA?

18. Enlist the factors to be considered in the maintainence of equipment used
for preservation of food. 5

WRI-UCA] & THEET0T § 39T B ot I9hIUN o W@ | fohd qei =l €49 ° @1
=ife, g SIS
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