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Please check that this question paper contains 2 printed pages.

Code number given on the right hand side of the question paper should be written cn the
title page of the answer-book by the candidate.

Please check that this question paper contains 5 questions.
Please write down the Serial Number of the question before attempting it.

15 minutes time has been allotted to read this question paper. The question paper will be
distributed at 10.15 a.m. From 10.15 am. to 10.30 a.m., the students will read the
question paper only and will not write any answer on the answer book during this period.
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POST HARVEST TECHNOLOGY & PRESERVATION
(Theory) Paper 111
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Instruction : Atiempt all questions.
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What do you understand by Post Harvest Technology ? How would you judge the
maturity of fruits ?

el AR Wit % uier § 7t & Freprr % fagra =t gaw | fafa | 6

Write in brief the principle of removal of moisture in fruits and vegetables
preservation.

1 [P.T.O.




for more materials visit www.educationobserver.com/forum

124/1

frafafEd s 7 2131 i Fared 2+2+2
(i) MUFERE CaH SiaeH

(i) UcTrerer uaq fae

(iii) FIFeTeT Taq TEm

Give two differences between each of the following :

(1)  Sterilization and Cooling

(ii)) Alcohol and Vinegar

(iii) Cardial and Squash
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What is Blanching ? Write its advantages.
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Define Jelly. Prepare a flow sheet for the preparation of guava jelly. Can you make
jelly from Banana or Grapes ?





