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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.

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

6. Write your Question Booklet Code No. 53/VOC/O, Set [a] on the answer-book.
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PRESERVATION OF FRUITS AND VEGETABLES
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Note : All questions are compulsory and carry marks as indicated against each
question.
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1. Fill in the blanks and write the answer in your answer book : 1x8=8
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(@)

(b)

(c)

(d)

()

Machine used for the extraction of juice of Kagazi Nimboo is

FATSH g F1 W@ FHeRe % fog TR 1 ST foram STTan 2

Changes that have direct effect on the appearance and texture of the fruits
and vegetables are called changes.

3 gfiadq, St el o afestdl & TehdieRtur 3 189 W HgT Y Sled g, qierda
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For peeling vegetables like carrot, turnip and potatoes peelers are
used.

afesl S8 TSR, s 3R AT 1 Sem & forg e 1 J=T foRe ST 2

In raw fruits, pectin is present in the form of
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Sugar is a preservative.
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(f)  While making syrup ___ is used to clean the sugar.
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(g9 To preserve the tomato sauce is mixed in tomato sauce.

THTE 19 okl Iifera s o foru 3o T ST 2

(h) To prevent the colour of blanched vegetables turning black soak them in
the solution of for 5-10 minutes.

AT 31 g Aiesl 1 T HTAl TS H S 6 [T 378 % =i § 5-10 fime % fog
@)
2. Answer the following short answer-type questions : 2x5=10

Frefafad @g-3ada g= & W €T

(a) List any four advantages of food preservation.

WTE-UgTet o qRAE o fohed] TR el ol geieg, hifee |

(b) How packaging plays an important role in food preservation business? Give
any four reasons.

W -TgT o FREA0 H UfhTT fohet T Teh eyt YfHent Tt 27 3hig TR s €1 |

(c) How moisture is responsible for the spoilage of food? Give any two reasons.

et/ 3TTsaT fFH TR @ -vetel & @E g % oy et gt 27 I8 & SR i

(d) Why blanching of vegetables is necessary before making pickles? Give two
reasons.

SN 9 U Ugd Giestdl ohl scliel shid] o1 STl 87 Y Rl S|

(e) How will you store the dried vegetables so that they remain good for longer
time?
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3. Answer the following questions : 3x4=12
FHfiad et % IR AR
(a) How sterilization is different from pasteurization?

TREUESE ¥ R w9 fim 27

(b) How will you overcome or rectify the following defects occurred in jam or
jelly prepared by you?

(i) Crystallization of sugar
(ii) Honey like jam/jelly

(i) Gummy and sticky jam/jelly

39 319 ZRT ST T AW AT et H 3115 g3 HHiciiad shival i fhd TohR gL i ?
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(c) Differentiate between syrup and synthetic syrup?

e 3R fhafes frg o = ot T i)

(d) List the qualities which are very essential to become a successful
entrepreneur.

3 AAred h gelieg HRT S uF ghe It s o forg wafa srmevae 2

4. Answer the following long answer-type questions : 5x2=10
frfafaa de-3ada gwt & s T
(a) (i) Write any four advantages of acid in the preparation of jam/jelly. 2

S /Sieft s H Tfie & foheel wm @i i fafaw)
(i) What points you should keep in mind while adding sugar in jam/jelly? 2
<t ot S /St 9 e s Rt TR fergatt 1 e e =R ?
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(i) Enlist two preservatives used for sugar-preserved fruits. 1

<t g ufcférd walt 8 w-8 o= | uiwes (fedfed) e s 27

(b) You have been asked to prepare sweet lemon pickle. How will you prepare
the pickle? Also mention the quantity of ingredients which you will use for
making the pickle. 5
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This question paper consists of 16 questions and 3 printed pages.
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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 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. 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.

4. Write your Question Paper Code No. 53/VOC/O, Set [A] on the answer-book.
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