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Instructions : (1) Answer any three questions from Section — 1.

8.

(2)  All questions of Sections — 1 carry equal marks.

(3) Answer any eight questions from Section — 2.

SECTION -1
Discuss about the History and importance of preservation and it’s benefits. 14
Give detail information about equipments used for preservation. 14

Provide information on the method of drying and high temperature in the process of

preservation. 14
Explain the preservation done by Gas & Oven. 14
What is Pectine ? Describe the method of making Jelly. 14

Explain the difference between Jam & Jelly and describe the method of making Jam. 14

Describe — what is packaging ? 14

Inform about raw materials used in making of confectionery. 14
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SECTION —

9.  Give right answer. (any eight)
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Drying by spray dryer

(a) Natural

(c) Chemical

Used to peel Potatoes

(a) Juicer

(¢) Slicer

Necessary in the bottling of Apples
(a) Plain water

(c) Sugar solution

Use to cut tomatoes

(a) slicer

(c) simple knife

What is the type of Potato sliced ?
(a) Drying by oven

(c) Drying by sun

To prevent bananas from turning black
(a) To putin the sun

(c) Done bottling

Temperature of Cold Storage
(a) —0°C to—-15°C

(c) 0°C to 30°C

2

(b)

(d)

(b)
(d)

(b)
(d)

(b)
(d)

(b)
(d)

(b)
(d)

(b)
(d)

The bacteria needed to make Yogurt (curd)

(a) Lectoz

(¢) E-coli

(b)
(d)

Artificial

None of the above

Peeler

None of it

Salt solution

Above all

can s€amer

curving knife

Drying by spray dryer

None of the above

Use of Sulphur
Above all

+0°C to+15°C
30°C to 60 °C

Lectobesilas

Above all

The process of heating fruits and vegetables in a solution of caustic soda

(a) Lypiling
(c) Bottling

(b)
(d)

Canning

Simmering



(10) Bacteriostatic method
(a) Prevents fungus
(b) Inhibiting the growth of micro-organisms
(¢) Needed to make curd
(d) None of the above
(11) Necessary in the making of cheese
(a) Fungus (b) Yeast
(c) Asparjivas (d) Ameoba

(12) Preservatives used in pickles

(a) Oil (b) Sugar

(c) Salt (d) Above all
(13) Must needed Pectin

(a) tomake Jam (b) to make Jelly

(c) to make Pickles (d) to make Syrup
(14) Marmalade Contains

(a) Fruit Juice (b)  Fruit Peel

(¢) Sugar (d) Above all
(15) Which food stuff needed fruit pulp for making ?

(a) Chhundo (b) Pickles

(¢) Jam (d) Squash
(16) Needed to make cheeze

(a) Lactic acid (b) Lypez

(c) Yeast (d) Bacteria
(17) Chemical name of salt

(a) Sodium hydrochloride (b) Sodium Chloride

(¢) Sodium Sulphate (d) Silicate
(18) F.P.O. Act

(a) 1955 (b) 1963

(c) 1944 (d) 1952
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(19) Agmark Act

(a) 1937 (b) 1938
(c) 1947 (d) 1948
(20) Food Adulteration Act
(a) 1950 (b) 1951
(c) 1952 (d) 1954
(21) ISI Mark used for
(a) Electronic equipment (b)  Switches in home
(c) Heater (d) Above all

(22) Use to make chocolates
(a) Coco powder (b) Milk
(¢) Icing sugar (d) Above all
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