
PRES ER VA TION OF FRUITS AND VEG E TA BLES

\$b d gp„O`m| H$m gßajU

(363)
Time : 2 Hours ] [ Max i mum Marks : 40

g_` : 2 K Q>o ] [ nyUm™H$ : 40

Note : All ques tions are com pul sory and carry marks as in di cated against each

ques tion.

{ZX}e> : g^r ‡ÌZ A{Zdm`© h¢ VWm ‡À òH$ ‡ÌZ Ho$ AßH$ CZHo$ gm_Zo {XE JE h¢ü&

To fill in the blanks write the suitable answers in the answer-book :

Imbr ÒWmZm| H$mo ^aZo hoVw Cn`w∫$ CŒma AnZr CŒma-nwpÒVH$m _| {bI| :

1. Preserved food provides —— in meals. 1

gßa{jV Im⁄-nXmW© ^moOZ _| —— bmVm h°ü&

2. —— is an ex am ple of class I pre ser va tives. 1

—— äbmg I {‡µOd}{Q>d H$m EH$ CXmhaU h°ü&

3. Mechanical peelers have —— blades. 1

_°Ho${ZH$b nrbg© Ho$ „boS> —— Ho$ hmoVo h¢ü&

4. Browning in cut fruits is due to —— action on contact with ——. 1

H$Q>o \$bm| _| ^yamnZ —— Ho$ H$maU hmoVm h° O~ do —— Ho$ gÂnH©$ _| AmVo h¢ü&

5. —— is a low pectin fruit. 1

—— H$_ n°päQ>Z dmbm \$b H$m CXmhaU h°ü&

6. Cordials are ——. 1

H$m∞{S>©`b H$s n[a^mfm ——üh°&

7. Before storage, the bottle of jam/jelly is ——. 1

gßJ´{hV H$aZo go nhbo O°_/Oobr H$s ~moVb H$mo —— H$aVo h¢ü&
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An swer in brief :

gßjon _| CŒma X| :

8. What is pH? Give one example of each. 2

pH ä`m h°? BgH$m EH$-EH$ CXmhaU X|ü&

9. What are the qualities of a good label? 2

EH$ A¿N>o bo~b _oß ä`m-ä`m JwU hmoVo h¢?

10. How can we store bread and milk for a longer time without being spoilt? 2

h_ H°$go ~´oS> Am°a XyY H$mo {~Zm Iam~ h˛E A{YH$ g_` VH$ gßJ´{hV H$a gH$Vo h¢?

11. What according to you are the points to be kept in mind while selecting raw

material for preservation? 2

AmnHo$ AZwgma n[aajU Ho$ {bE H$Éo _mb H$m M`Z H$aVo g_` H$m°Z-H$m°Z-gr ~mVm| na ‹`mZ XoZm OÍ$ar h°?

12. You prepared apple jam but after a few days there were sugar crystals on the

inner side of the bottle. Give reasons for the same. 2

Vw_Zo go~ H$m O°_ ~Zm`m {Og_| Hw$N> g_` ~mX MrZr ~moVb Ho$ {H$Zmam| na O_ JB©ü& ~VmE± Eogm ä`m| h˛Amü&

13. How will you ensure that squash is rightly made? 2

h_ H°$go gw{ZpÌMV H$a gH$Vo h¢ {H$ Òπ$m∞e (ea~V) ghr ~Zm h° {H$ Zht?

14. Why are fruits washed in dilute/weak HCl before preservation? 2

n[aajU Ho$ nhbo \$bm| H$mo hÎHo$ hmBS¥>moäbmo[aH$ E{gS> _| ä`m| Ymò m OmVm h°?

15. Why do you think it is essential to leave empty space in a bottle used for storing 

squash? 2

ä`m Vw_ ~Vm gH$Vo hmo {H$ Òπ$m∞e ^aVo g_` ~moVb _| Imbr ÒWmZ N>moãS>Zm ä`m| OÍ$ar h°?

16. Define osmosis and osmotic pressure. 1+1=2

Am∞Ò_mo{gg ({dgaU) d Am∞Ò_m{Q>H$ X~md ä`m h°?
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17. What are the qualities of a good entrepreneur for running a successful

business? 3

EH$ g\$b C⁄_r (C⁄_H$_u) _| H$m°Z H$m°Z-go JwU hmoZm AmdÌ`H$ h°?

18. What tests are done to check the readiness of jam, jelly and marmalade? Write

their names along with their purpose for use. 3

H$m°Z H$m°Z-go narjUm| go nVm MbVm h° {H$ O°_/Oobr/_m_©boS> V°`ma h¢ {H$ Zht? Ï`dhma Ho$ {bE C‘oÌ`
g{hV CZH$m Zm_ {b{IEü&

19. What are the factors responsible for food spoilage? Give examples of each. 3

{H$Z-{H$Z H$maUm| go ^moOZ Iam~ hmoVm h°? CXmhaU g{hV g_PmE±ü&

20. What points will you keep in mind while preparing tasty mango pickle? 3

Òdm{XÔ> Am_ H$m AMma ~ZmZo Ho$ {bE {H$Z ~mVm| na ‹`mZ XoZm OÍ$ar h°?

21. What is the difference between home-scale drying and dehydration? What are

the advantages of dehydrator? 3

gm_m›` Í$n go Ka na gwImZo d {S>hmBS¥>oeZ _| ä`m AßVa h°? {S>hmBS¥>oQ>a Ho$ ä`m-ä`m bm^ hß°?

H H H
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