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Instructions : Attempt all questions.
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What is Jam ? Describe the different steps in the method of
preparation of pineapple jam.

2. frefafed v@s § @ 3R T@EC : 2+42+2
(i) wH wE Y '
() Eves (FRfAT) @ e
(i) Hiee T I

Give two differences between each of the following :

(1) Chutney and Sauce
(ii) Brining and Syruping
(iii)) Mould and yeast

3. 5g SRR veE % AW % R o av 6
Write in brief the principle of using miid antiseptics.
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Define growth regulators. Explain the role of any two growth
regulators in regulating the storage life of fruits and vegetables.

5. YNdE GrE-ufREv I F e 9uEs & fOwR ¥ ik S | 6
Describe in detail the major problems of Indian food preservation
industry.

124 2 300



