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(b) Explain the theory of gel formation in jelly
making. 8

e Pt 7 S o9 & Fasia i a=ren it

7. Explain the process of rehydration of dehydrated
foods. Discuss the factors affecting the rehydration
rate. 18
Rl e vt @ GeSTNEReT @GR S aHEST |
GESTRNERRTT GX 3BT STHfeI et arel Shikehl U% ==l ahitend |

8. Write notes on any three of the following :

3x6=18
Frafifee & § Bt i o) feafrdl e
(a) Spoilage in canned food
P (Twex) @ garel § 9 alt e
(b) Cold storage and cellars
Hies WIS IR dad
(c) Concentration techniques in food
preservation
el HREoT § HHEOT (HEIH}on) qEEn
(d) Crystallized and glazed fruits
PredEsE oY Wes B
(e) Evaluation criteria for jam
ST B gRIET & "eS
dkk
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(a) Write your Roll No. on the top immediately on
receipt of this question paper.

T - o I BN IR gRaT S R sveer et Herk R |

(b) Answer may be written either in English or in
Hindi; but the same medium should be used
throughout the paper.

TH U9 H Sa} oIS a7 Bl Rl wp s ®
AT, AR 9 SOX O & Wi F &9 =)

(c) Attempt any five questions.
HiS UiT g B |

(d) Part of a quesiton to be attempted together.
Ul & WFT G e FHIA B T BY |

(e) All question carries equal marks.

¥t ussil & of I\ B

P.T.O.
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Give short answers to any six of the following:
6x3=18

e § 9 B ve ueAl & ditrer SoX AR

(a) Define blanching and mention its importance
in food preservation.

AT B IR T T @ |@@er § 56 qa
H I H |

(b) What is cryogenic freezing?
SHTATSITIeh SHITSTT Rl 87

(c) Write difference between dehydratfon and
rehydration

fertelepter ol gersteiiester & e ofax iRaa |

(d) What are the characteristics of a good
marmalade?

% e aeE (Marmalade) & Rftsad a=r @<
g

(e) Define candied fruits.
T Bt B ATATRT ST |
(f) Define water activity
s/ wieaar (Water Activity) @t aftsid =it |

(g) Write the difference between freezing and
refrigeration.

THIRTT ST IBFREM & sie ofar faRkag
(h) Describe sublimation process

afxee (Sublimation) sfear @ auis i |
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Define jam, jelly and marmalade. Explain the
general method of preparation of jelly with a
suitable flow chart. 18
§iF, S|t ofX AT @ IReniva it | St @ FETer @
Qe fafer s Suges W e qied aHeE |

Explain the principles of refrigeration. Discuss the
methods and importance of refrigeration in
preservation of fruits and vegetables. 18

IWreRRET & Tgicll o srear it | B ol el &

weror § IeeRer @ ARl aur su9 wew 9¢ ==t i |

(a) Explain the objectives and importance of
canning in food preservation. 10
TTer HEOT F BRI B IR a9 56D Hed B e
HIY |

(b) Describe the role of heat processing and
sealing in canned foods. 8
Hs Trel gar & S WAl e @R @ giE o
gois sHife |

What is dehydration? Explain the different
dehydration techniques used for fruits and
vegetables with their advantages., 18
FeTeieeT o 37 wal ofR Al & g wgen R
FHSTclieseT Tepeienl @t S9e @l died |Hemsy |
(a) Describe the steps involved in preparation of
orange marmalade with a flow chart. 10
e & AreS & Feter @ witer @ o = wted afiT
T |
3 P.T.O.




