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B.Sc. (CBCS) DEGREE (Special Supplementary)
EXAMINATION, APRIL 2020.

Fourth Semester

Botany — Main

Skill based subject - PRESERVATION OF FRUITS
AND VEGETABLES

(For those who joined in July 2017 afterwards)
Time : Three hours Maximum : 75 marks

PART A — (10 x 1 = 10 marks)
Answer ALL questions.

Choose the correct answer:

1.  cawe Gahise WwsSlu smremt
(<) piarem Uil () epens
(@) u&é (FF) @6y Semandgb
The factors for food spoilage
(a) Bacteria (b) Fungi
(¢) Insect (d) All of the above



Wrejaflii Lk ehg eums asHsme FTihss)

(S) Qubens (=) Ceudufwed

(@) eouiflule (FF) @6l ergleyLilebana
Browning fruits belongs to —————— spoilage
(a) Natural (b) Chemical

(¢) Biological (d) None of above

@aflit grgar G iquler syrefl LTyerab
(=) 35 (<) 40
(@) 45 (FF) 50
The normal Fahrenheit for refrigerator
(@ 35 (b) 40
(c) 45 (d 50

< Uder upssled Qubensuins 2 emer jbled
(=) rels (<) Lmrremflé
@) A& (/F) e
Natural and Present in Apple is

(a) Malic (b) Tartaric

(¢) Acitic (d) citric
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STEHE LIPSSed 2 6Ter aneul L L6 6rg) ?
(=) @ (<) &

@) & () L)

The Vitamin Present in Orange

(@) B by C

(¢ D d F

Qamiwr B L muQer B

(=) @ererdlsiiLy (<) oamgm
(@) wEpger () sl
The colour of Guava candy

(a) Pink (b) Blue

(¢) Yellow (d) Red

sarisTulled LWETLHD (PSETenLd eTair(lamTis
(1)  erer (<) Comigmi
@) sLe® (FF)  umomudled
The common oil used for pickle

(a) Sesame (b) Coconut

(¢) Groundnut (d) Palmoil
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10.

Seerefld LWETLRD &Tev

(=) Sieml (<) Gami

(@) ssanafl (FF)  &5SM

The sauce used in Pizza

(a) Beetroot (b) Carrot

(¢ Tomato (d) Brinjal

wrerefled o erarg)

(=) Camsmu (<)) yeflumksm

(@) wLrRGM () Qe agleyfdme
Mazza contains

(a) coconut (b) Tamarind

(c) Mango (d) None of the above

Cap UsIILESSED WEH W QUTHET

(=) =1y (<)) Qefliiy

@) ssuy () Gewas Sansgiid

The important material for preservation of carrot

(&) Salt () Sugar

(¢) Bitter (d) All of the above
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11.

12.

13.

PART B — (5 x 5 = 25 marks)

Answer ALL questions, choosing either (a) or (b).

Each answer should not exceed 250 words.

(1)

“eggrer LWL’ - Anl GOILIL euanys.
Write a note on “Nutritive Fruit”.

Or

upriseer  Cellsg  ealiuas  SHEGLD
sryenilaener elleu.

Explain the factors that affect the storage of
fruits.
2 el eneuliugled bl ellfleuns er(pgis.
Explain the concept of Freezing.

Or

Branmd wpevpulledr 2 amre) LTgETSS6m LbHD
clleul.

Discuss about the preservation of
dehydration.

“Leveuens LD’ - HnEHUY umrs.
Write a short note on “Mixed Fruit”

Or
Srmiang ev@eurey LHH allfleurs er(pg.
Explain in detail about Grape Squash.
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14. (@) eureplup 2. eeulilg eriiulg ? edleufl.
How will you dry the Banana Fruit? Explain.

Or

(<) Q&g vwensamaer LHD eT(PFIs.
Write down the uses of Ketchup.

15. (1) “persafer wrmusmi” - elaréEs.

Explain the concept “Mango Canning”.

Or

(<) aiphsafledr @aflit Qsm@Liy wHmibd &H CsmELiLy
Caafln Gewiybd penpulener eflerss.

Discuss cold pack and hot pack method in
home canning.

PART C — (5 x 8 = 40 marks)
Answer ALL questions, choosing either (a) or (b).

Each answer should not exceed 600 words.

16. (=) uprsefle grnuawCsh und &l Hay euamrs.

Write an essay about contamination of fruits.

Or

(<) oame| CEHFH eTaTmTed eTemem? LeNSmen
Qapgdsmer clleur ?

What is Food Spoilage? Explain the different
types of spoilage.
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17.

18.

19.

(=)

UsLIL(HSSHSED 6UMSHEET WOHDID  LILIGT&HEET
T(HGI&.

Explain the methods and importance of
Preservation.

Or

Caufllued usliLbhsgssd updl  sL(Hey
U S.

Write an account on chemical preservatives.
2TEF  ev@eurey  sumiliy  pop  uHH
GI'@QJBS

Explain the methods of preparation of orange
squash.

Or
Qemiwr Qg surfls@n wopsmar LbHH
TGS

Describe about the methods of preparing
Guava jelly.

abflFms ocamsrl  guriss Ceemeuwmen
QurmLseT UL ipwelhis whmb e swimfliiy
wep ubHd elerd@s.

List out the ingredients for lime pickle and
explain the method of preparation.

Or
wrasTl #gefll euyb peanpaamer 6llarsEs.

List out the steps involved in Mango
chutney.
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20. (@) Gsafls @opwlld sssmell UrgsTSSME

elaTsGs.
Describe the preservation of Tomato by
Canning.
Or
(<) sretrer  Csafll  (pevpuller  LITHSTSSME
cllaTsGs.

Write about the Canning of Mushrooms.
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