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Note : 1.

S
: A(;llve Al‘fY EIGHT questions from SECTION ‘A’.
3. questfons from SECTION ‘B’ are compulsory.
- All questions carry equal marks.
4. Draw neat diagram wherever necessary.
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SECTION ‘A’
Write i i :
In;li : in detail the importance and scope of fruit and vegetable preservation industry in
Describe the procedure for preparation of tomato ketchup.

D;scuss in brief the spoilage occurring in canned products due to physical and chemical
changes.

Give flow-sheet for preparation of guava jelly.
Write short notes on (Any Two):

a) Food Safety and Standards Act, 2006

b) Fruit preserves

¢) Mushroom processing

Give flow-sheet for preparation of cider.

Write in detail the steps involved in processing of tea.

Differentiate between Jam and Marmalade.

Write in short about the-unit operations carried out in food processing.

Write the principles of food preservation and explain temborary methods of food

preservation in brief.
SECTION ‘B’
Define the following terms:
1) Dehydration 2) Carbonation 3) Chemical preservative 4) Canning

State True or False:
1)1-2%of salt actsas a prcservative in pickle.

2) Sodium benzoate is effective against yeast.
3) Sugarisa class-1 preservative.

4) Squash isa fermented beverage.
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