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. Code number given on the right hand side of the question paper should be

written on the title page of the answer-book by the candidate.
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. Please write down the Serial Number of the question before

attempting it.
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(Theory) Paper III
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Instructions: Attempt all questions.
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1. What do you understand by post-harvest technology? How would you

judge the maturity of fruits? 2+4
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2. Write in brief the principle of use of high temperature in fruit and

vegetable preservation. 6
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3. Give two differences between each of the following: 2+2+2

(i) Alcohol and Vinegar

(ii) Sterilization and Cooling
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(Ill) Vacuum and Pressure ~:'tjfi., I
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4. Define fermentation. Write its types. Detail the lactic fermentation in

cabbage. 2+2+2
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5. Define jelly. Make a flow sheet for the preparation of guava jelly. Can

you make a jelly from banana or grapes? 2+3+1
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