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B.Sc. (CBCS) DEGREE (Special Supplementary) 
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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 × 1 = 10 marks)  

Answer ALL questions. 

 Choose the correct answer: 

1. EnÄ öPkuÀ •UQ¯ Põμo 

 (A) ~sq°› (B) §gø\ 

 (C) §a]  (D) CøÁ AøÚzx® 

 The factors for food spoilage 

 (a) Bacteria  (b) Fungi 

 (c) Insect  (d) All of the above 

(8 pages) 
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2. ¤μÄÛ[ £Ç[PÒ G¢u ÁøP öPkuø» \õº¢ux 

 (A) C¯ØøP  (B) ÷Áv°¯À 

 (C) E°›°À (D) CøÁ GxÄªÀø» 

 Browning fruits belongs to ————— spoilage 

 (a) Natural  (b) Chemical 

 (c) Biological (d) None of above 

3. SÎº \õuÚ ö£mi°ß \μõ\› £õμßïm 

 (A) 35  (B) 40 

 (C) 45  (D) 50 

 The normal Fahrenheit for refrigerator 

 (a) 35  (b) 40 

 (c) 45  (d) 50 

4. B¨¤Ò £ÇzvÀ C¯ØøP¯õP EÒÍ Aª»® 

 (A) ©õ¼U  (B) hõºhõ›U 

 (C) A]iU  (D) ]m›U  

 Natural and Present in Apple is 

 (a) Malic  (b) Tartaric 

 (c) Acitic  (d) citric 
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5. Bμg_ £ÇzvÀ EÒÍ øÁmhªß Gx? 

 (A) ¤  (B) ] 

 (C) i  (D) G¨ 

 The Vitamin Present in Orange 

 (a) B  (b) C 

 (c) D  (d) F 

6. öPõ´¯õ ªmhõ°ß {Ó® 

 (A) CÍg]P¨¦ (B) Fuõ 

 (C) ©g\Ò  (D) ]P¨¦ 

 The colour of Guava candy 

 (a) Pink  (b) Blue 

 (c) Yellow  (d) Red 

7. FÖPõ°À £¯ß£k® •ußø© Gsön´ 

 (A) GÒ  (B) ÷u[Põ´ 

 (C) Phø»  (D) £õ©õ°À 

 The common oil used for pickle 

 (a) Sesame  (b) Coconut 

 (c) Groundnut (d) Palmoil 
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8. ¥m\õÂÀ £¯ß£k® \õì 

 (A) ¥m¹m  (B) ÷Pμm 

 (C) uUPõÎ  (D) Pzv› 

 The sauce used in Pizza 

 (a) Beet root (b) Carrot 

 (c) Tomato  (d) Brinjal 

9. ©õ\õÂÀ EÒÍx 

 (A) ÷u[Põ´  (B) ¦Î¯[Põ´ 

 (C) ©õ[Põ´  (D) CøÁ GxÄªÀø» 

 Mazza contains 

 (a) coconut  (b) Tamarind 

 (c) Mango  (d) None of the above 

10. ÷Pμm £u¨£kzu¼À •UQ¯ ö£õ¸Ò 

 (A) E¨¦  (B) CÛ¨¦ 

 (C) P\¨¦  (D) CøÁ AøÚzx® 

 The important material for preservation of carrot 

 (a) Salt  (b) Sugar 

 (c) Bitter  (d) All of the above  

[P.T.O.]
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PART B — (5 × 5 = 25 marks) 

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

Each answer should not exceed 250 words. 

11. (A) “\zuõÚ £Ç®” & ]Ö SÔ¨¦ ÁøμP. 

  Write a note on “Nutritive Fruit”. 

Or 

 (B) £Ç[PøÍ ÷\ªzx øÁ¨£øu ukUS® 
PõμoPøÍ ÂÁ›. 

  Explain the factors that affect the storage of 
fruits. 

12. (A) EøÓ¯ øÁ¨£vÀ £ØÔ Â›ÁõP GÊxP. 

  Explain the concept of Freezing. 

Or 

 (B) }º_ØÓÀ •øÓ°À EnÄ £õxPõzu¼ß £ØÔ 
ÂÁ›. 

  Discuss about the preservation of 
dehydration. 

13. (A) “£»ÁøP £Ç®” & ]ÖSÔ¨¦ ÁøμP. 

  Write a short note on “Mixed Fruit” 

Or 

 (B) vμõmø\ ìSÁõè £ØÔ Â›ÁõP GÊx. 

  Explain in detail about Grape Squash. 
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14. (A) ÁõøÇ¨£Ç E»μ øÁ¨£x G¨£i? ÂÁ›. 

  How will you dry the Banana Fruit? Explain. 

Or 

 (B) öPm\A¨ £¯ßPøÍ £ØÔ GÊxP. 

  Write down the uses of Ketchup. 

15. (A) “ißPÎÀ ©õ[Põ´” & ÂÍUSP. 

  Explain the concept “Mango Canning”. 

Or 

 (B) ÃkPÎÀ SÎº öuõS¨¦ ©ØÖ® _k öuõS¨¦ 
÷PÛ[ ö\´²® •øÓ°øÚ ÂÍUS. 

  Discuss cold pack and hot pack method in 
home canning. 

PART C — (5 × 8 = 40 marks)  

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

Each answer should not exceed 600 words. 

16. (A) £Ç[PÎÀ y´ø©÷Pk £ØÔ Pmkøμ ÁøμP. 

  Write an essay about contamination of fruits. 

Or 

 (B) EnÄ öPkuÀ GßÓõÀ GßÚ? £»Âu©õÚ 
öPkuÀPøÍ ÂÁ›? 

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



 Code No.: SS 10846 B Page 7 

17. (A) £u¨£kzxuÀ ÁøPPøÍ ©ØÖ® £¯ßPøÍ 
GÊxP. 

  Explain the methods and importance of 
Preservation. 

Or 

 (B) ÷Áv°¯À £u¨£kzxuÀ £ØÔ Pmkøμ 
ÁøμP. 

  Write an account on chemical preservatives. 

18. (A) Bμg_ ìSÁõè u¯õ›¨¦ •øÓ £ØÔ 
GÊxP. 

  Explain the methods of preparation of orange 
squash. 

Or 

 (B) öPõ´¯õ öáÀ¼ u¯õ›US® •øÓPøÍ £ØÔ 
GÊxP. 

  Describe about the methods of preparing 
Guava jelly. 

19. (A) G¾ªaø\ FÖPõ´ u¯õ›UP ÷uøÁ¯õÚ 
ö£õ¸mPÒ £mi¯¼kP ©ØÖ® Auß u¯õ›¨¦ 
•øÓ £ØÔ ÂÍUSP. 

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

Or 

 (B) ©õ[Põ´ \miÛ ö\´²® •øÓPøÍ ÂÍUSP. 

  List out the steps involved in Mango 
chutney. 
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20. (A) ÷PÛ[ •øÓ°À uUPõÎ £õxPõzuø» 
ÂÍUSP. 

  Describe the preservation of Tomato by 
Canning. 

Or 

 (B) PõÍõß ÷PÛ[ •øÓ°À £õxPõzuø» 
ÂÍUSP.  

  Write about the Canning of Mushrooms. 

————————— 


