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General Instructions :

1.

2.

6.

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

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.

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.

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.

Answers for all questions, including matching, true or false, fill in the blanks,
etc., are to be given in the answer-book only.

Write your Question Paper Code No. 64/ACV/O, Set @ on the answer-book.
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PRESERVATION OF FRUITS & VEGETABLES
Tl 3R et T X80T
(363)

Time allowed : 2 Hours] [Maximum Marks : 40
AERa 77 : 2 a2 ] [ 3TfeIFaT 37 : 40

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

question.

[39r: @t g7 SATT & 97 T@% v & 37b 35% GrEH T 70 E

Fill in the blanks and write the answers in your answer-book : Ix5=5

Ree o1 &1 Qid BT 37T FTR-YieasT § 3797 I o7l :

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

TT & ol o IR U Tu S9! qfaferd s & T s=gs e
oyt Sman 2

2. The best type of lemon for making sweet lemon pickle is the
variety.
i 1 il =R T * foT qey o=at g g = |
3. When common salt is added to water and filtered, it is called
e g1 THeh bl IHT H et B od &, 39 Fad 7 |
4, A home-drier has a bottom.
THGRABIAEN _ garg |
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5. Fenugreek seeds, onion (nigella) seeds and are used in the

preparation of mango pickle (made with oil).

Y 1 IR (de aTeT) s & foqu, Aeft gm, Hefistt qe T I
fepa a2 |

Choose the correct answer and write A, B, C or D in the answer-book provided : 1x5=5

F&? I FIT 77 G T3 IR-GIEidhl T A, B, C F1D ferf@y :

6. Calcium chloride is used in the making of
(A) Carrot preserve
(B) Watermelon preserve
(C)  Apple preserve
(D)  Ginger candy

HiEH FANSS fohgeh! s § = feman ram @ 2
(A) TSR T G

(B) sl bl Hlod]
(C) &9 I gLeal
(D) 3T Hl hel

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%

IR § T9% T |IgU (sFcd) = o @ fopam g1 =nfee arfer =R e 7 81 2

(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) 1-2months
(B) 1-2weeks
(C) 1-2days
(D) 1-2hours
HifTA TE TE & T o fore 39 fohaft X forw v vear 2 2
(A  1-27ER
(B) 1-24tdr8
©) 1-2f@
D) 1-2%

9. Which of the following preparations is subjected to sulphur fumes ?
(A)  Fruit toffee
(B)  Guava cheese
(C)  Ginger candy
(D) Mango leather (papad)

e 8 & fpust o § Towt B auet (q) W gHET 9w R 2
(A)  ®al sl TH

(B) 39S I TR

(C)  3T5TH hl hel

(D) 3TH 9IS

10. Kewra is needed in the preparation of
(A)  Rose syrup
(B) Papaya nectar
(C)  Lychee syrup
(D) Lemon cordial

hargl o 39 Ffefad § o fopoepl s 4 foham Siar 8 2

(A) T 1 &
(B) YdId T AT
(C) it R

(D) oHF Hifeaa
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Answer the following questions briefly :

HETfeTRad Fo1 & IR G&q J 1 :

11.

12.

13.

14.

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

preservation :

(a)  Moisture removal

(b)  Heat treatment

(¢)  Acidity control

frafafaa s sl & fagrl & v g areft @-ar faftr @ am fafe
(a) Tt Bl BHT

(b) ™I IYEN

(c) ufafedt femm

Indicate one similarity and two differences in the preparation of petha

preserve and ginger candy.

U3 bl Tiars qum 37etes hl el &l 991 H Ush GHMAT 9T & T &q1sy |

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

TREETO St ATl TR o TERETE § 3119 foh i fargati  =am & 2

What do the following defects in a candy indicate ?
(a)  The fruit becomes soft and loses its shape
(b)  The fruit becomes tough

(c) Fungus grows on the candy

+21 # frefefiad <y == Hebd <d & ?

(a) A T Bl AN 2 IR A @S & A 3
(b) A el & Sl 2

(c)  <heEl Il HhEl T AT &
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15.

16.

17.

18.

Describe both useful and harmful changes on food, brought about by

micro-organisms.

GETSTal gRI WTE-UgTe W ATHERI A1 gTi-ehNeh qHad-l ol gui HIfT |

Differentiate between squash and cordial.

AT 3R hifedd H I T8 HIfST |

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

preparing does not become bad.

ek g0 SR TT AER WU 7 8l 39 U 39 shiA-H graenf==i st ?
il §H1Y |

What are the benefits of preserved food to a homemaker ?

T Tieuft sl IRRfea @re 9w < 1 AW Bd | ?
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