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HORTICULTURE
Preservation of Fruits and Vegetables
Post Harvest Management of Fruits and
Vegetables
(D-593)
[Maximum Marks : 50

Roll No

Fme ~Three Hours |
Note : This paper is divided into three Sections-
A, B and C. Section-A contains very short
answer questlons, Section-B contains
short answer questions and Section-C

contains descﬁptive questions. Attempt all

the sectmns as per instructions.
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Section-A/TQUE-31

{\rer\r Short Answer Questions)
(afy wg ol )

Note : Attempt all the five questions. Each qu:

e :

tion carries 2 marks. Very short answ
Is required not exceeding 75 words.

39 gug & Wit Oig yee & 3w A 5@
TeT 2 3iat B R aﬂzﬁemwﬂﬁaﬁﬂg
IR 3nafam 24

Fill in the blanks:

R =M f’a S

The total soluble solids in jelly in 2

el 7 oot gowite O v _dar
Marmalade is prepared from fruits.2

AnferE T & uﬁ‘iasraﬂthrr%mm%i
Full form of FPO is 2

FPOB QUM ___ &1
Flake/sheet test is us used to judge ___
OB AT T SteY & T e s
Full form of CFTRI is
CFTRI &1 G 941 _ &
Section-B /wus-g
(Short Answer Questions)

(71g 3R ww)

umhlu

Note : Attempt any two questions out of the fo!-

lowing three. Each question carrles §
marks. Short answer is required not ex-

ceeding 200 words.
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e Freafate §9 el § 3 HE @ & s A,

N U9 5 3dl @ 81 JftraH 200 el § oY

IR FnfaE &1
Differentlate between boiling and blanching.5
3qem e faadifasor #F fade Sifswel
What are the different methods of preser-
vation by low temperature? 5
B aowe ¥ g @R oRew & ffie Rt
& U iR
Write & note on processing of mushroom.5
AR & TR W fewdh faReui
Saction-C/dvs-d
(Detailed Answer Questions)
(e 3w 9F:)

Note : Attempt any three questions out of the

following five. Each question catries 10
marks. Answer is required in detail.

| He:  Prefaree dia vl 3 ¥ 52 @9 S sar AGAN

YRE §ET 10 3 & 2 faga IR andfae

9. Describe the stepwise preparation method
of candy (petha) from ash gourd. 10
1R P e 1 & &Gt &1 wRureg = # R
& uie HifFd!

10. During jelly preparation, what wouid be the
effect of the following anomalies? 10
(a) Low pectin in the fruit
(b) Low sugar in the pulp
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(c) Addition of too much sugar

(d) Cooking below the end-point

(e) Cooking beyond the end point

ah @ & wfman ¥ PeefofREa aﬁ:asn‘i ] Fen

R 7 W9 o3h?

- (a) wal ¥ AR & =g

(b) TR ¥ o7& B N

(c) & s adw ug sF.
(d) 3o g | o womT
(e) 3w fog & e Tar

. Write the recipe and stepwise preparation

method of marmalade from 10 kg fresh
sweet lime. hitps://www, ccsustudy.com 10

10 feim el |} wnide #9m B gl it B
woreg w9 | fafae ?fmm WYRE € aeh [l
F Fawe

Discuss the general principles of fruit and veg-
etable preservation. - 10

T U4 T e $ ‘-EIWFH ﬂ%‘ai?ﬁ ?f;’f &
G|

Write the recipe and stepm‘se preparation
method of pickle from 10 kg unripe green
mango. 10
m’r?ﬁ?ﬁ*nﬂaiaiaﬁm%mmﬁa%r{ﬁﬁfh
® WoEg ™ ¥ fofae aon 3 T BN Ao
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