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Q.r Attempf any two from the following
a) Enumerate the

vegetables. 
numerous distinctions between fruits and

b) 
;f,ffi:'etail 

scope and irnporlance of fruit and vegetabte

c) Discuss in details canning.

, l1*rPt any rwo f.om th" followinoa) write down in detailed il;;;;"*rr" *rr.b) Describe problems inleity r"O,r*."'c) Draw flow chart
Attemp,,n. ,r,,irl,[*tjam 

and explain in detail'

a) Explain preservation of vegetable using oil.
b) Explain causes of spoilage in pickling.

or
b) Explain in detail tomato ketchup process.

Attempt fhe follorving

Write a note on drying of fruits and vegetables.
Explain factors affecting on drying of fruits and vegetables
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Q.4

a)

b)

or
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b) Explain the diffc
srore frrriro "-, .:l:rlap.proaches and procedures used tostore fruits and vegetables.
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