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B.A./B.Sc./B.Com.(Genl.)/B.Com.(CAS)/B.B.A.
DEGREE EXAMINATION, DECEMBER - 2021
UG (SKILL COURSES) SCIENCE STREAM
SKILL DEVELOPMENT
Fruits and Vegetables Preservation
(Semeter - II) (CBCS Pattern) (New Regulation)
(w.e.f. 2020-21 Admitted Batch)

Time : 1% Hour T Max. Marks :

.

I. Answer any four questions each answer carries 5 marks.

(4%x5=20)
1. Stem vegetables.
SP0L0 BRGIe0HeD.
2. Dry fruits
ol

3. Maturation and spoilage of vegetables.
DHOHEE o0 DEDE0N ERSrRADHED (HOOT T2OHOEW.

4. Preservation of fruits.

DO c“oodgsa.
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5. Factory processing.
FRED PO,

6. Pickling
&8reQD.

7. Mango candy.
3708 e,

8. Flakes and chips.
&awmaomrb{ao.

18 i
Answer any three questions cach answer carries 10

(3x10=30)
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11. Describe dehydration techniques.

QPO HHBO HBOOED.

12. Describe causes of problems in handling and
storage of vegetables.

ERBTODO DEERH So00%0 DO, OGS BBV
5050 HHOOTLA.

. 13. Describe benefits of leafy, ve'getables’and roots.

85 ERG0 S0O0K) a07eeR HOIRBTRON) HHOOTRW.
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