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uJ)  E`xplain  the  principle  of preservation  of
squashes.                                                        8
tEfaar  a  tiRT  a5  fRE Efr  6qiHr Eff€ I

7.   Give classification of pickles. Explain in detail
the role of its ingredients in preserving them.
Give the methodology of making a vinegar based
pickle.                                                                            18

.   OrqTr EFr qittci,`ui  an I Gis tirfu ed fi EHa

¥EflGFTqatini±E¥fanfaRT=,qngifini
a "..Write notes on any three `of the following :

3x6=18

rtiHrtlrtsid--a  a  fa5ffi  an` tT€--ap -RE-  :-`
(a)  Novel preservation techniques

ffi tin cict,T^]^,a
(b)  Hurdle technology

rm  -stl ei`iFi-ch`

(c) PasteurizationqT§-
(d)  Blanching

-Gtlirq'+I

(e)  Fermentation.
•-   rct,uqrl
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(a)  givrite youii{lolr-No. on the-t-o-i -iinin-ediately
on receipt of this question paper.
gFT 5TaFJiFT  i;  sTTtFT ca  qT giv  affi  q¥-Tercmrfu ir fas I

(b)  Answer may be written either in English
or in Hindi; but the same medium should
be used throughout the paper.
EH  Hal.-T5r  q5T  GET  Gian  qT  fen  fan  tgiv
amT i an,  aia5T enft Gar tIEF a `in a
an  qTFae I

(c)  Attempt:any flue questions.
fffi rfu sraif a} 5t5T an I

(d)  All questions carry equal marks.
un  HST  HqFT  GiEfi  a;  %

P.T.O.
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1. Briefly explain any six of the following :`
•                                3x6=18

i+qrtlrts]fl- i  a fa5ffi  5g Ear tifu ¥ qqgTgr  :
(a)  Asepsis                                                               `

l{ar"tl
tt))  Class 1 preservatives

apt  1  qfee
(c)  Sterlizatioh

fichfro  (t€ted)
(d)  Chemical preservatives

Thtlifro qFts
(e)  Refractometer.

\fiqtlm€{,
(f)   Difference  between  sun  drying  and.

dehydration
F a griqT dr riqLtllci5-`-ur S RE  8iER

(g)  PEP as a means of preservation
rfuFT ES enqT 5;  5q a  PEF

(h)  Bacteria
&crcr',rt-ql-

2.Einn:umseiat=E:t:bsjceoc:eve=::iE:fpreservation
18

rmta i zgTu rfeFT ch a} Sffi eir ed wh
Efr   TTUTFT   qR I

3.   Describe 'all the principles of preseivation in
detail,  List  and  describe. in  detail  al,1  the
techniques of preservation that may be used
to preserve fruits and vegetables.                   18
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qfteFT  a;  wh  fen  qFT  faiFT  a  rfe  q#i

g¥aaPrrfewhEFR¥EfrwhEF#eirdrffi
E@  tirfu  ed  i;  far  fa5FT ffl  HE5ar % I

4.  (a)    Diffe,rentiate   between   a   sauce   a.nd
chutney.  De,scribe  th.eir  principle.s  of
preservation.                                                   10
tin dr qEift .5 rfu .GiFT qR I ffla; ifeFT
5  rtltiicil  E5r rfe qj¥ I

(b)  Explain the methc>dology of making a tomoto
chutney. `                                                         8
EqTET  aPr  an  at  aft fartr  -tlHsii5{ I

5.   (a)  Give the physical and chemical causes of
food sp.oilage and explain them.                10
fro z3r{TF an a; ire Gin -`itlivrl-c5 E5TTtiT
qfflEtl  dr 8a  FTH€IIsq I

(b)  Explain  how  soil,  water  and  air  cause
contamin ation.                                               8
at  fas  fan,  qT@  Gir  EqT  ffro  Hz5TT  HgroT
aft EFT ri ¥ I

6.   (a)  List the  different kind  of beverages  that
can be made from fruits and vegetables` and
explain in detail the methodology 6f maldng
squashes.                                                        10
t5di Gis Hfffi a afflq G]T wh qia faiin

=&=¥ria%enfatfflT¥*,edar
3                                     P.T.O.


