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Instructions for Candidates

1. Write your Roll No. on the top immediately on receipt

of this question paper.

2. Attempt five questions in all.

3. All questions carry equal marks.

4. Answers may be written either in English or Hindi

but the same medium should be used throughout the
paper
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7. Write short note on the following: (any three)
1 SO WE-TF & fen B oW Ry e FuiRa wwe w suer (6x3=18)
SR forag |

(1) Pectin
2. /e U YT H I o

. . a (2) Types of driers
3. O WE & GH S B

4. IO U O SR SIS o N SR, ARe Esh 3Rt @ (3) Cryogenic freezing
LA T 81 BT <A1M8T
. \ (4)Concentration-definition, objectives and
¥
¢ A techniques.
1. Give short answers to any six of the following: e W Ruwddt ffee: (i <)
(6x3=18)
(1) e
(1) What is a springer can ?
(2) Aww T TER

(2) What is Hermatic sealing?
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5. What is normal drying curve? Describe the

factors affecting the rate of dehydration of food.
(18)

1 T
diel hIREhI ThT GUIT ThifaTul

6. Enlist the various steps of Canning.Describe in detail

blanching and exhausting. (18)

BT & v o & 7 fiag | =i sk Feia =
frar @ Tl =icE
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(3) Write the difference between freezing and

refrigeration.

(4) What type of fruits should be selected for jam

making ?

(5) Give the advantages of blanching.

(6) Define water activity.

(7) Write the advantages of curing in preserve

preparation.

(8)Write the role of acid in jam preparation.
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(1) R &7 == 37

2. Describe in detail the different steps in the preparation
of a mixed fruit jam . (18)
(2) TR= Qfciw = T ?
free oo M @ BfveT ol @ feear @ @i
(3) Tefmmor sk Wherew & o= ford = il

(4) W == & fom g 7R @ well o W Fn

3. Describe the definition, objectives and principles of

? & | £3
e | ¢ % preservation in Canning in detail. (18)
(5) =i = woe ot A ot oR, e T e & Reardt w few 3
a1

(6) R T @ 37

I 4. Discuss the various steps in freezing of fruits and

(7) ¥R S W SR T Weed ford |
vegetables. (183)
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