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5. Describe the major causes of contamination 55515

and spoilage of fresh fruits, vegetables. 6
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Processing of Fruits and Vegetables

6. Explain the method of preservation of fruits

Time : 3 Hours| [Maximum Marks : 30

and vegetables. 6
el dw wieE ® wem AT fafn R Before answering the question-paper, candidates must
ensure that they have been supplied with correct and
Or (314ar) complete question-paper. No complaint, in this regard

will be entertained after the examination.

7. Explain the packaging techniques and storage
Note : Attempt Five questions in all, selecting one

tem f d products. 6
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(b)

(c)

(d)

()

(Compulsory Question)
( erfarE a9 )

What is Harvesting ? 1

FeR M T ?

Which gas is primarily responsible for
ripening of fruits ? 1
%l & UHH & fAU gEer ®Y W wAE
g faeR 2 2

What is CAS ? 1
CAS &1 & ?
Name wo common method of

preservation for vegetables. 1
gfesl & W & & w ot &
AH §dRT |

What is full form HACCP ? 1
HACCP &1 T 4™ 1 & ?

Define the term ‘TQM’. 1
‘TQM’ ¥ @1 URWfba &g |
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Unit I (3&T2 1)

Discuss various post-harvest treatments. 6
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Or (3790dT)

Explain the role of ethylene in the ripening

process of fruits. 6
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IR |

Unit II (3&TE 10)

Write notes on the following : 3,3
(a) Controlled atmospheric storage

(b) Hypobaric storage.
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Unit IV (3&TE 1V)

8. Explain the importance and role of AGMARK,

TQM in maintaining food quality standards. 6
QY UEd "6l i a9 W@ H AGMARK
AR TQM & Hewd a9kl w TR |

Or (3t4r)
9. Explain about food laws and regulations. 6
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Unit IV (3&TE 1V)

8. Explain the importance and role of AGMARK,

TQM in maintaining food quality standards. 6
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Or (314r)
9. Explain about food laws and regulations. 6
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