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t5Tj¥ ta iaTr tan

I.      iH HTT-Tra t* iwh a 5H< ft TTT ire REtT{ 3TqFT

fflrferm I

2.     t5atinRTffli3iT{¥i

3.     enfrwh.t±iTm 3fqTsi

4.     gHtTFTTTF fflT3iR REqTianS rm, aiaFTdied ifiT

Then F fl rfu fflfeTi

1.      Give  short  answers  to  any  six  of the  following:

(6x3-18)

(1)  What  is  a  springer  can  ?

(2)  What  is  Hermatic  sealing?
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7.      Write  short note  on  the  following:  (any  tliree)

(6x3-18)

(1)  Pectin

(2)  Types  of driers

(3)  Cryogenic  freezing

(4)Concentration-definition,       objectives       and

techniques.

iin tR fan rm:  (us th)

(1)   ire

(2)  ds a 5RE
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TTdi 3it HRE ch ftfiF ed ifr fifin rd. EFT fin
€|ffa:fa1

5.      What    is    normal    drying    curve?    Describe    the

factors  affecting  the  rate  of dehydration  of food.

(18)

wh ffi qif fflT a 7 finn qft rfu a mndfa ed
qTa  qTRE}.  TIT  quiT qENiri

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

blanching  and exhausting.                                                 (18)

rfu i+ faRI wh. Er im. rm I rfu 3it life tFT
fiRT a wh qffi  I
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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.

P.T.O.



7356

ice 5a tFT diha a. Gilt rm:

(1)    ianfiffl%?

(2)   esRffl an ffl a  7

(3)    iafro  3ft{ ``xpltl``Qirr a  3Iffl RE a

(4)   th  ch i}  iir  fiiH  ilq5R  a  ffidi  EFT  aqT EF{FT

fflfeT   ?

(5)   rfu ffl iTRT ice  I

(6)   fflH T5afaa ffl €7

(7)   graFT ch tRI giv tfiT TT5tq. ire  I
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(8)   th ch $ 3]ffl tFT ha ice  `

2.      Describe in detail the different steps in the preparation

of a  mixed  fruit jam.                                                       (18)

its  th ch a+  fifth wh.  ffl  ftRT a  ife
taftl

3.      Describe  the  definition,  objectives  and  principles  of

preservation in  canning  in  detail.                                (18)

trfu ch qR`rm, jar i]qT qi*an i} ias ffiT fitm a

wh q¥  I

4.      Discuss  the  various  steps  in  freezing  of  fruits  and

vegetables.                                                                                   (18)
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