PRESERVATION OF FRUITS AND VEGETABLES

T I HfesTal ST TET0
(363)
Time : 2 Hours | [ Maximum Marks : 40
o ;2 "l | [ qUiie : 40
Note : All questions are compulsory and carry marks as indicated against each

question.
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To fill in the blanks write the suitable answers in the answer-book :
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in meals. 1

1. Preserved food provides
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is an example of class I preservatives. 1
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3. Mechanical peelers have blades. 1
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action on contact with ——. 1

4. Browning in cut fruits is due to
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is a low pectin fruit. 1
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6. Cordials are 1
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7. Before storage, the bottle of jam/jelly is 1
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363/VOC/953 3 [ P.T.O.

Download From: http://cbseportal.com




Answer in brief :
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9. What are the qualities of a good label?
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10. How can we store bread and milk for a longer time without being spoilt?
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11. What according to you are the points to be kept in mind while selecting raw
material for preservation?
ITYeh 3TIAR URREI0 < TTU et WISl ol =9 hd T hH-shI-H1 STai 92 €I o1 & 27

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.
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13. How will you ensure that squash is rightly made?
T FY gHfraa = Ted § % @i (srem) et s 2 fr it

14. Why are fruits washed in dilute/weak HCI before preservation?
gfRedu F g Hell I Tooh TRSEAIG TS T Il i STdm 27

15. Why do you think it is essential to leave empty space in a bottle used for storing
squash?
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16. Define osmosis and osmotic pressure. 1+1=2
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What is pH? Give one example of each.
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17. What are the qualities of a good entrepreneur for running a successful
business? 3
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18. What tests are done to check the readiness of jam, jelly and marmalade? Write
their names along with their purpose for use. 3
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19. What are the factors responsible for food spoilage? Give examples of each. 3
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20. What points will you keep in mind while preparing tasty mango pickle? 3
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21. What is the difference between home-scale drying and dehydration? What are
the advantages of dehydrator? 3
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