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SECTION -A

1. Canning. 5X3=15M
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2. End Point of Jam
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3. Pasteurization
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4. Chemical Preservatives.

2)05 SFroTren

5. Grape Wine.
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6. Jel Meter.
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7. Squashes.
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8. Chutney.
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PART - 11 (3§ - 1)

Answer one question from each unit.
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9. Define Preservation? Explain various methods of preservation of fruit and vegetables.
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(Or)
Write in detail about steps involved in canning.
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10. A. Write in detail about preparation of jam?
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B. Write in detail about preparation of jelly?
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