
SECTION-A

Note: Multiple choice questions. All questions are 
compulsory  (6x1=6)

Q.1 What is the purpose of blanching in fruit and 
vegetable processing?

 a) Enhance flavour 

 b) Inactivate enzymes

 c) Increase vitamin content 

 d) Improve texture

Q.2 Which of the following holds untrue with respect to 
jam making?

 a) Boiling water to concentrate the mixture is an 
important step

 b) The fruit is heated to soften it, extract pectin and 
then boiled rapidly to increase sugar content to 
about 70%
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Q.15 Explain different methods of peeling?

Q.16 Write advantages and disadvantages of freezing of 
fruits and vegetables.

Q.17 Differentiate cleaning and grading?

Q.18 What do you understand by osmotic dehydration?

Q.19 Explain the spoilage of canned foods?

Q.20 Give the classification of vegetables?

Q.21 What is the difference between ketchup and sauce?

Q.22 Mention the steps involved in dehydration of plums?

SECTION-D 

Note: Long answer type questions. Attempt any two 
questions out of three questions. (2x8=16)

Q.23 Describe various techniques of thermal processing?

Q.24 What do you mean by pickling? Explain different 
methods of pickling.

Q.25 What do you understand by drying and dehydration? 
Describe the various equipments and processes used 
during dehydration of fruits and vegetables.
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 c) Only the energy consumption

 d) Temperature, pressure and energy consumption

SECTION-B 

Note: Objective/ Completion type questions. All questions 
are compulsory.   (6x1=6)

Q.7 Who is the father of canning?

Q.8 Name two vegetables from cole group?

Q.9 Name the instrument used to measure TSS?

Q.10 The fruits containing single pit are called_______.

Q.11 _____ is a mass transfer process consisting of the 
removal of water or another solvent by evaporation 
from a solid, semi-solid or liquid. (Drying / 
Freezing) 

Q.12 Tomato sauce has TSS of ______.

SECTION-C 

Note: Short answer type questions. Attempt any eight 
questions out of ten questions. (8x4=32)

Q.13 With the help of flow diagram describe the methods 
of jelly making?

Q.14 Why blanching of fruits and vegetables are carried 
out? List disadvantages also.
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 c) High methoxyl pectin is used in jam and low 
methoxyl in gelling agents in milk products

 d) None of the mentioned

Q.3 Which of the following ingredients is added to a 
jelly?

 a) Pectin b) Acid

 c) Sugar d) All of the mentioned

Q.4 Which of the following is an advantage/use of dried 
food items?

 a) Lesser cost and minimum labor required

 b) Limited processing equipment and minimum 
food storage requirements

 c) Reduction in distribution costs

 d) All of the mentioned

Q.5 Which of the following step is NOT included in the 
commercial canning?

 a) Receiving raw products and preparing product

 b) Filling food into containers and exhausting

 c) Sealing lids, heat process, cool containers and 
finally store

 d) None of the mentioned

Q.6 What is the difference between freezing and 
refrigeration?

 a) Only the temperature

 b) Only the pressure
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