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' HORTICULTURE
Preservation of Fruits and Vegetables
Post Harvest Management of Fruits and Vegetables
(D-593)
Time : Three Hours] [Maximum Marks : 50

Note : This paper is divided into three Sections—A, B and
C. Section-A contains very short answer
questions, Section-B contains short answer
questions and Section—C contains descriptive
questions. Attempt all the sections as per
instructions.
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Section-A (W—{ﬂ) _
(Very Short Answer Questions) (Giﬁf g LS Hﬁ)
Note : Attempt all five questions. Each question carries
2 marks. Very short answer is required not
exceeding 75 words. 5x2=10
12166 _ [P.T.O.

https://www.ccsustudy.com

wod' Apmsnsdd mam//sdiy

wod Apmsnsdd mam//sdiy

https:/iwww.ccsustudy.com

(2)

e : @@= F T UE 9l 3 o AR e
ue 2 I ¥ oiftem 75 o= & i @y
ST SR )
Write in brief about the following : -

Friefa & g § &g & fofag

1.  Tetra-pack packaging 2
T e

2.  Brine solution 2
T O

3. Sodium benzoate - 2
SICELIC

4. Quick-freezing 2
ga-gdia

5.  Salometer 2
e

Section-B (W—il)
(Short Answer Questions) (Eg Iaig !Iﬁ)
Note : Attempt any fwo 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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Differentiate between jelly and marmalade. 5
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Discuss the role of pectin in the preparation of
jam-jelly. https://www.cesustudy.com 5
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What do you know about preservation by drying ?
5
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Section-C (W—H)
(Detailed Answer Questions)

(Rrega T )

Note : Attempt any three questions out of the &dlowing

five questions. Each question carries 10 marks.
Answer is required in detail. 3x10=30
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What is vinegar ? Briefly explain the different
methods of vinegar preparation. 10
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Write the i1ecipe and stepwise preparation
method of tomato ketchup from 10 kg fresh ripe
tomatoes. 10
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Discuss the causes of spoilage of canned food and
suggest suitable remedial measures. 10
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Give the recipe and stepwise preparation method of
lime pickle from 10 kg fresh kagzi lime.
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Describe the different methods of preservation by
heat. - 10
T @ T0 gE e @ R ki &
o o |

12166

https://www.ccsustudy.com

wod' Apmsnsdd mam//sdiy



