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Note : This paper is divided into three sections-A, B,
and C. Section-A contains very short answer
type questions. Section-B contains short
questions and section-C contains descriptive

girestions. Attempt all the sections as per
insiriciions. e
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Section—-A
(gos-3)
Very Short Answer Type Questions
(stfr &g vl 9w)
Note : Attempt any two questions. Each question
carries 5 marks. Very short answer is required
not exceeding 75 words. 2x5=10
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Nou- Attempt any one question out of the

¥

Jelmeter
Feriiex

Sodium Benzoate
A S
Weeping in Jelly
R
Blanching

Section-B
- (we-q)
Slmrt Answer Type Questions
(g st o)
following
Each question carries

answer is required not
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three questions.
10 marks. Short
exceeding 200 words.
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6.  Write the methgd of Mango squash making.
¥ =Ry Pt @ pfy Rifae
7.

Describe the use of re fractometer and solometer in
fruit preservation industry.
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8.  Describe the house hold preservatives.
Ty ufers vzl @ ok @

Section—C
(&7s-7) :
Wi e
(Rga ool ww)
Note : Attempt any two questions out of the following
five question. Each question carries 15 marks.
Answer is required in detail. 2%15=30
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9. Desc::ibe in detail the importance and future scope
of fruit and vegetable preservation industry in India.

@ A % et o S 3 wee o
R 3 R & oy R

12166(CV-mn) [P.T.O.

https://www.ccsustudy.com

11.

12.

13.
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What 15 Jelly 7 Guvg i role of pecuin, suyar and
acid in jelly making,
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What 1s canning 7 [)igg - \he causes of spoilage of
canned food
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What are prescrvatives 7 Write their role in fruits
and vegetables preservation
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Write the procedure of making Tomato sauce from
5 kg Tomato fruits
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