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B.Sc (CBCS) DEGREE EXAMINATION
SECOND SEMESTER

skill Development Course

Fruit and Vegetables Preservation
(Revised CBCS with effect from 2020-21 Admitted Batch)
Model question paper
Time: 1 hr 30 min Max.Marks: 50

Section—A

Answer any four questions. D307 S™eok SF5ET Sk asmoes 3T E b
4x5=20 Marks

1. Name some known leafy vegetables. 555 $™0%0%S et Erdess Kt S
35 5~avod’
2. Write briefly on Spoilage of fruits. S0iE 0 Do, o~ STEN G AL
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Biological aging of fruits - o0& © AO™§" ¥ 2’5 9% % dbo
Preservation of Fruit syrups. 3% 850 %555 %% &° Jo~ o STl e
Modern methods of packaging of vegetable.
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Section—B

Answer any three questions. a)a0® e33°¢8 LX)%;Og\) 23537200 (SI° 05050
3x10=3Q Marks

1. What is the importance of fruits and vegetables in human nutrition?
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2. W_rite an essay on fruit preservation by dehydration
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3. Explain the modern methods of packaging and storage to reduce losses
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4. Describe the probiems in handling and storage of vegetables.
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5. —Wr'itg an-essay on types of known fruits both fleshy and dry.
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