
Tu
rn

 
ov

er 

(12 
x 4 

=
3 

we
igh

tag
e) 

(c) 
Or

an
ge

. 
(a) 

Am
la. 

(d) 

No
ne 

of
 

th
es

e. 

(b) 

Pu
mp

kin
. 
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M
ar

am
lad

e is
 

pr
ep

ar
ed

 

from
 : 

(c) 

R
ef

ra
ct

om
et

er
. (d) 

No
ne 

of
 

th
es

e. 

(a) 
C

al
or

im
et

er
. (b) 

Ph
ot

om
et

er
. 
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Bri
ne 

str
en

gt
h is

 
m

ea
su

re
d by

 : 

(c) 7.0.
 

(d) 14. 

(a) 0
. 

(b) 4.5
. 
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pH
 

of
 

the food
 

wh
ich

 

div
ide

s 

be
tw

ee
n acid

 

and non acid
 

foo
ds is

 : 

(c) 10. (d) 20. 

(a} 1
. 

(b) 5.
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Pe

rc
en

tag
e of

 
pe

cti
n in

 
Jel

ly 

: 

(c} 

Su
ga

r in
 

wa
ter

. (d) 

So
diu

m 

ch
lo

rid
e in

 
wa

ter
. 

(a) 

lod
ine

 in
 

wa
ter

. (b) 

Su
lp

hu
r i

n 
wa

ter
. 

8 

Br
ine

 is
 a 

so
lu

tio
n of: 

7 
De

fin
e the role

 of
 

sug
ar 

syr
up

 as
 

food
 

pr
es

er
va

tiv
e.

 

6 
Why

 

can
s are 

cli
nc

he
d 

wh
ile 

do
ing

 

ex
ha

us
tin

g 

? 

5 
Wh

at is
 

vi
ne

ga
r 

? 

4 
Be

nz
oic

 

acid
 is

 
mo

re 

ef
fe

cti
ve

 

ag
ain

st and
 

m
ic

ro
be

s. 

3 
The 

pu
rpo

se 

of
 

bla
nc

hin
g is

 

2 
Red 

co
lou

r in
 

ripe
 

to
m

ato
 is

 
due 

to
 

1 
Pr

im
ary

 aim of
 

de
hy

dr
ati

on
 is

 

An
sw

er all 
tw

elv
e 

qu
es

tio
ns

: Tim
e: 

Thr
ee Hou
rs 

M
ax

im
um

: 3
0 

W
eig

hta
ge 

FT
 

6B
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O
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VE
GE

TA
BL
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Co
re 

C
ou

rs
e-

FO
O

D
 

TE
C

H
N

O
LO

G
Y

 

(U
.G

.-C
C

SS
) SIX

TH
 

SE
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ST
ER

 

B.S
c. 

DE
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EE
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N, 
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RI
L 201
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Reg
. 

N
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... 

C
 

801
21 (Pa

ges
 :2) 

Na
m

e. 



II Answer all nine questions : 

IV. 

13 Differentiate Jam and Jelly. 

14 Write the specification of fruit squash. 

15 Define enzymatic browning. 

16 What is stack burning? 

17 What is principle of freeze drying? 

18 Differentiate solid pectin and liquid pectin with one example for each. 

19 Differentiate Pasteurization am sterilization. 

20 Write about carmelization. 

III. Answer any five questions : 

21 Differentiate tomato puree and tomato paste. 

2 

22 Wite in brief about advantages and disadvantages of canning of fruits. 
23 Write about black neck formation in tomato ketchup and and how to prevent it. 

24 Why the cans after processing are cooled rapidly to 39°C. 
25 Describe about pectic enzymes. 

26 Discuss the defects in Jelly making. 
27 Write short note on testing of pectin. 

28 Explain how do you test the defected cans ? 

Answer any two questions: 

(9 x l =9 weightage) 

C 80121I 

(5 x 2 = 10 weightage) 

29 Explain in detail about steps involved in the method of preparation of fruit powder. 
30 Explain in detail about steps involved in the method of preparation of fruit concentrate. 
31 Explain in detail about steps involved in the method of preparation of mango fruit jam. 

(2 x 4 = S weightage) 
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