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(b)   Explain  .the  theory  of  gel  formation  in jelly
making.                                                                  8
adi rfu a fa ri a5 fRE rfu aqTen Eftftr I

7.    Explain the process of rehydration of dehydrated
foods. Discuss, the factors affecting the rehydration
rate.                                                                                        18

faiffiRI tHin qfflffi a  a-i-q.tlicbu  # Hfin ch 6fa I
a-".qi^[ch`ui- Er Efr FTiiatT EETa wh E5Tdi qT rd EfrPe I

8.   -Write notes on any three of the following :
3x6=18

iti,+i€iii±ici  ¥ a fa5di ffi tlT flu+itii`iT rm  :

(a)   Spoilage  in. canned  food
fa (f±) tBiET qilrfi a en ffldi RE

(b)   Co'1d  storage  and cellars
Eai5 ca dr RE

(c)   Concentration      techniques       in      food
preservation
5ma ckFT i th (aTsi^|cwui) aE5ita;

(d)   Crystallize.d  and  glazed  fruits
rcbtttliEq`€- an Tai¥ t5@

(e)   Evaluation. criteria for jam
th a5 rfu a; qTrfe
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qflenfffi  a}  fan  REar   :

(a)   Write your Roll No. on the top immediately on
receipt of this question paper.
EH 5IaF-q5r a5 5hiT en qT giv ffi qt erqiT fa at fRE I

(b)   Answer may be written either in English or in
Hindi; but the same medium Should be used
throughout the paper.
EH Ha+q5T q5T  Eat GiRE  qT  fca  fan  qE5  emT  i
ftffu, ariffFT wh Ear tffi & qmT i ca qTfae I

(c)   Attempt any rive questions.
Eng fa Hal Efrfae I

(d)   Part of a quesiton to be attempted together.
Hdi a5  qFT qE5 HIT ed q5r HqTu at I

(e)   All question carries equal marks.
wh gaff a5 ds qqFT ¥ I
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1.    Give short answers to any six of> the following:
6x3=18

rriHrtlrt5itl ¥ a fa5a 55 Hwh S tifha 5aT ap
(a)   Define blanching apd mention its importance

in food preservation.
5EN E@ qi+vffi arm aqT qiET - i EHa; Tea
qFT Gee aife i

(b)   What  is  cryogenic freezing?
-givi-ti`Iartict>-qRI apt %?

(c)   Write  difference  between  dehydrati.on  and
rehydration
itidci\cbtiw= Gfr orvicrficb<ul a; ffi dr fRE I

(d)   What  are  the`  characteristics  of  a  good
marmalade?
qEF GT® fflRE  (Marmalade) E@ fafro- EFqT an

(e)   Define  candied  fruits.
ife t5di a} qftwTfha arm I

(fl    Define  water  activity
qa tTfin (water Activity) Efr qRrfu Era I

(g)   Write  the  difference  between  freezing  and
refrigeration.
EN `3ir tfints!FT a; 5fa `3jFT frm,I

(h)   Describe  sublimation  process
ffian (Sublimation) Hfin EFT rfu Era I
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`   2.    Define jam,  jelly  and  marmalade.  Explain  the

general  meth.od  of  preparation  of jelly  with  a
Suitable flow cbart.                                                     18
th, ffi eir qriag ch qRqrfin arm I an as rfu' Eft
qrmq faftr a sqor tfefr at Hfca HqaTFT I

8.    Explain ,the principl.es of refrigeration. Discuss the
methods  and  iinportance  of  refrigeration  in
preservation of fruits and vegetables.                   18
tfifeFT a fffi Efr aizEqT Efiftr I tFdi ck tiiffi a
rfuFT ¥ tfintr Efr fan aqT E5a; F5a TT ed Efrfae I

4.    (a)   E.xplain  the  objectives  and  importance  of
canning  in  food  preservation®                          10
gier tien i affl 5 G±ati avT E5a} qEF Efl aqTcaT

EaPe '

(b).   Describe  the  role  of  heat  processing  and
sealing in  canned  foods.                                     8
a5€ aiET qfflffi fi ae fian aqT EN Eft RI q5r
qiF Efris t

5.   What  is  dehydration?  Explain  the  different
dehydration  techniques  used  for  fruits  and
vegetables with their advantages. ,                        18
rtM.tl^Ict,`ul  fflT  %7  t5di  dr Hfffi  a;  RE  Hg5  fan
iti`rid\ci,`ui  deb.i\cff  ch Gis enqfi rfu  <i.isii§ii I

6.    (a)   Describe the steps involved in preparation of
orange marmalade with a flow chart.            10
wh a5 qTRE a5 fth aPr alrfu ch tfal rfe rfu qfafa
q5\fte I

P.T.O.


