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This Question Paper consists of 18 questions and 7 printed pages.  

Bg àíZ-nÌ _| 18 n«íZ VWm 7 _w{ÐV n¥îR> h¢ &  

Roll No.  Code No.  

AZwH«$_m§§H$   H$moS Z§.>   

 

PRESERVATION OF FRUITS & VEGETABLES 
\$bm| Am¡a gpãµO`m| H$m g§ajU 

(363)  
Day and Date of Examination _______________________________________________ 

(narjm H$m {XZ d {XZm§H$) 

Signature of Invigilators 1. ______________________________________________ 

({ZarjH$m| Ho$ hñVmja) 

                                                  2. ______________________________________________ 

 

General Instructions : 

1. Candidate must write his/her Roll Number on the first page of the Question 

Paper. 

2. Please check the Question Paper to verify that the total pages and total 

number of questions contained in the question paper are the same as those 

printed on the top of the first page. Also check to see that the questions are in 

sequential order. 

3. For the objective type of questions, you have to choose any one of the four 

alternatives given in the question, i.e., (A), (B), (C) or (D) and indicate your 

correct answer in the answer-book given to you. 

4. Making any identification mark in the answer-book or writing Roll Number 

anywhere other than the specified places will lead to disqualification of the 

candidate.  

5. Answers for all questions, including matching, true or false, fill in the blanks, 

etc., are to be given in the answer-book only. 

6. Write your Question Paper Code No. 64/ACV/O, Set  A  on the answer-book.  

64/ACV/O 

A 
Set - 
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gm_mÝ` AZwXoe : 

1. narjmWr© àíZ-nÌ Ho$ nhbo n¥îR> na AnZm AZwH«$_m§H$ Adí` {bI| & 

2. H¥$n`m àíZ-nÌ H$mo Om±M b| {H$ àíZ-nÌ Ho$ Hw$b n¥îR>m| VWm àíZm| H$s CVZr hr g§»`m  
h¡ {OVZr àW_ n¥îR> Ho$ g~go D$na N>nr h¡ & Bg ~mV H$s Om±M ^r H$a b| {H$ àíZ H«${_H$ ê$n _|  
h¢ & 

3. dñVw{ZîR> àíZm| Ho$ {bE AmnH$mo àíZ Ho$ (A), (B), (C) AWdm (D) Mmam| {dH$ënm| _| go H$moB© EH$ 
CÎma MwZZm h¡ VWm AnZo ghr CÎma H$mo AmnH$mo CÎma-nwpñVH$m _| {bIZm h¡ & 

4. CÎma-nwpñVH$m _| nhMmZ-{M• ~ZmZo AWdm {Z{X©îQ> ñWmZm| Ho$ A{V[aº$ H$ht ^r AZwH«$_m§H$ {bIZo 
na narjmWu H$mo A`mo½` R>ham`m OmEJm & 

5. {_bmZ H$aZm, ghr AWdm µJbV, [aº$ ñWmZ ^aZm, Am{X g{hV g^r àíZm| Ho$ CÎma, CÎma-nwpñVH$m 
_| hr {bI| & 

6. AnZr CÎma-nwpñVH$m na àíZ-nÌ H$m H$moS> Z§. 64/ACV/O, goQ  A  {bI| & 
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PRESERVATION OF FRUITS & VEGETABLES 

\$bm| Am¡a gpãµO`m| H$m g§ajU  

(363) 

Time allowed : 2 Hours]  [Maximum Marks : 40 

{ZYm©[aV g_` : 2 KÊQ>o ] [A{YH$V_ A§H$ : 40 

Note : All questions are compulsory and carry marks as indicated against each 

question.    

{ZX}e : g^r àíZ A{Zdm`© h¢ VWm àË`oH$ àíZ Ho$ A§H$ CgHo$ gm_Zo {XE JE h¢ & 

 

Fill in the blanks and write the answers in your answer-book : 15=5 

[aº$ ñWmZm| H$s ny{V© H$s{OE Am¡a CÎma-nwpñVH$m _| AnZo CÎma {b{IE : 

1. Benzoic acid is added to preserve jam made from ________ coloured fruits.  

 ________ a§J Ho$ \$bm| go V¡`ma {H$E JE O¡_ H$mo n[aa{jV H$aZo Ho$ {bE ~oÝµOmoBH$ Eo{gS> 

{_bm`m OmVm h¡ & 

2. The best type of lemon for making sweet lemon pickle is the ________ 

variety.  

 Zt~y H$m _rR>m AMma ~ZmZo Ho$ {bE g~go AÀN>m ________ Zt~y hmoVm h¡ & 

3. When common salt is added to water and filtered, it is called ________.  

 O~ gmXo Z_H$ H$mo nmZr _| KmobH$a N>mZ boVo h¢, Cgo ________ H$hVo h¢ & 

4. A home-drier has a ________ bottom.  

 hmo_-S´>m`a H$m Vbm ________ hmoVm h¡ & 
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5. Fenugreek seeds, onion (nigella) seeds and ________ are used in the 

preparation of mango pickle (made with oil). 

 Am_ H$m AMma (Vob dmbm) ~ZmZo Ho$ {bE, _oWr XmZo, H$bm¢Or VWm ________ H$m à`moJ 
{H$`m OmVm h¡ & 

Choose the correct answer and write A, B, C or D in the answer-book provided : 15=5 

ghr CÎma Mw{ZE VWm Xr JB© CÎma-nwpñVH$m _| A, B, C `m D {b{IE :  

6. Calcium chloride is used in the making of  

(A) Carrot preserve  

(B) Watermelon preserve 

(C) Apple preserve  

(D) Ginger candy  

 H¡$pëe`_ ŠbmoamBS> {H$gH$mo ~ZmZo _| à`moJ {H$`m OmVm h¡ ? 

(A) JmOa H$m _waã~m  

(B) Va~yO H$m _waã~m 

(C) go~ H$m _waã~m  

(D) AXaH$ H$s H¢$S>r  

7. A pickle will not spoil, if the concentration of salt added to it is  

(A) 15 – 20%  

(B) 25 – 30% 

(C) 5 – 10% 

(D) 30 – 40% 

 AMma _| Z_H$ H$m gm§ÐU (KZËd) {ZåZ _| go {H$VZm hmoZm Mm{hE Vm{H$ AMma Iam~ Z hmo ? 

(A) 15 – 20%  

(B) 25 – 30% 

(C) 5 – 10%  

(D) 30 – 40% 
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8. Before a cordial is finally ready, it has to be kept for  

(A) 1 – 2 months  

(B) 1 – 2 weeks 

(C) 1 – 2 days  

(D) 1 – 2 hours  

 H$m°{S>©`b ghr Vah go ~ZmZo Ho$ {bE Cgo {H$VZr Xoa Ho$ {bE aIZm n‹S>Vm h¡ ? 

(A) 1 – 2 _hrZo  

(B) 1 – 2 gßVmh 

(C) 1 – 2 {XZ  

(D) 1 – 2 K§Q>o 

9. Which of the following preparations is subjected to sulphur fumes ? 

(A) Fruit toffee  

(B) Guava cheese 

(C) Ginger candy  

(D) Mango leather (papad)  

 {ZåZ _| go {H$gH$mo ~ZmZo _| gë\$a H$s bnQ>m| (YwE±) na Kw_m`m OmVm h¡ ? 

(A) \$bm| H$s Q>m°\$s  

(B) A_ê$X H$m nZra 

(C) AXaH$ H$s H¢$S>r  

(D) Am_ nmn‹S>  

10. Kewra is needed in the preparation of  

(A) Rose syrup  

(B) Papaya nectar  

(C) Lychee syrup  

(D) Lemon cordial  

 Ho$d‹S>m H$m Cn`moJ {ZåZ{b{IV _| go {H$gH$mo ~ZmZo _| {H$`m OmVm h¡ ? 

(A) Jwbm~ H$m {gan  

(B) nnrVo H$m Z¡ŠQ>a 

(C) brMr {gan  

(D) b¡_Z H$m°{S>©`b 
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Answer the following questions briefly :  

{ZåZ{b{IV àíZm| Ho$ CÎma g§jon _| Xr{OE :  

11. Mention two methods that are used in each of the following principles of 

preservation :  3 

(a) Moisture removal 

(b) Heat treatment 

(c) Acidity control 

{ZåZ{b{IV àË`oH$ n[aajU Ho$ {gÕmÝVm| _| à`wº$ hmoZo dmbr Xmo-Xmo {d{Y`m| Ho$ Zm_ {b{IE :   

(a) Z_r H$mo hQ>mZm 

(b) D$î_m CnMma 

(c) Eo{g{S>Q>r {Z §̀ÌU 

12. Indicate one similarity and two differences in the preparation of petha 

preserve and ginger candy.  3 

 noR>o H$s {_R>mB© VWm AXaH$ H$s H¢$S>r H$mo ~ZmZo _| EH$ g_mZVm VWm Xmo A§Va ~VmBE & 

13. Write three points you would follow in maintaining the equipment used 

for preservation.  3 

 n[aajU H$aZo dmbo CnH$aUm| Ho$ aIaImd _| Amn {H$Z VrZ {~ÝXþAm| na Ü`mZ X|Jo ? 

14. What do the following defects in a candy indicate ? 3 

(a) The fruit becomes soft and loses its shape  

(b) The fruit becomes tough  

(c) Fungus grows on the candy    

 H¢$S>r _| {ZåZ{b{IV Xmof Š`m g§Ho$V XoVo h¢ ?  

(a) \$b Za_ hmo OmVm h¡ Am¡a AmH¥${V ˜am~ hmo OmVr h¡ 

(b) \$b H$‹S>m hmo OmVm h¡ 

(c) H¢$S>r H$mo \$\y±$Xr bJ OmVr h¡  
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15. Describe both useful and harmful changes on food, brought about by 

micro-organisms.  4 

 gyú_Ordm| Ûmam ImÚ-nXmWm] na bm^Xm`H$ VWm hm{ZH$maH$ n[adV©Zm| H$m dU©Z H$s{OE & 

16. Differentiate between squash and cordial.  4 

 ñŠdm°e Am¡a H$m°{S>©`b _| A§Va ñnï> H$s{OE & 

17. Enlist the precautions you would take to ensure that the pickle you are 

preparing does not become bad.  5 

 AmnHo$ Ûmam ~Zm`m J`m AMma ˜am~ Z hmo BgHo$ {bE Amn H$m¡Z-gr gmdYm{Z`m± ~aV|Jo ? 

gyMr ~ZmBE & 

18. What are the benefits of preserved food to a homemaker ? 5 

 EH$ J¥{hUr H$mo n[aa{jV ImÚ gm_J«r Ho$ Š`m bm^ hmoVo h¢ ? 

 

 


