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1. According to the FPO the TSS of fruit preserve should be %/FPO TAR wosi=AT
TR ETHUH %-aTddl.

a. TSS 70%)/qHTH 90% b. TSS 68%/THud €¢%

c. TSS 60%/ETaud €0% d. TSS 65%/STa0uH §4%

2. Candyis preparedby __ process/®si____ WfhdgR dar HAT ST

a. slow process/¥¥ ufshdl b. fast process/Sieg AfsHaT

c. medium process/TEAH HisHaT d. none of these/aTdeht FIETEl ATEl
3. The TSS of candied fruits are % /fAeTSge waid STATH % 38
a. 70%/50% b. 68%/8¢%

ci40%/40% d. 35%/3u%

4. The fruit juice from which water has been mostly removed by heating or freezing is

known as /T et THHYA g TTof TH e feha Mo FTg Tl Sidl dret

_ WgUrdrd.

a. candy/&et b. jelly/Siet

c. jam/SIH d. concentrate/&i=T<<

5. India is largest producer of fruits and vegetables in the world/¥Ra g1 S e
gata HieT wa ATf0r WISHITeT ST A ATE.

a. First/afger b. Second/gERT

c. Third/feaa d. Fourth/=taT

6. In citrus fruits the amount of pectin is %/ fSaarita wemel AfaeT= waTor

: % 3.

a. 20-40%/R0-¥0% b. 50-55%/40-44%

c. 60%/%0% d. 70%/90%

7. Fruits and vegetables are generally low in Jcs STTOr AISAT ATHT:

e HHT WA
a. Vitamins/SiaTa b. Minerals/@f==t
c. Fats/ferm d. None of these/aTehl HTEIR! Tl
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- 8. Nectar contains % TSS/ARRES % Auduy e,
.. a. 15%/34% b. 10%/20%
' pie £:20%/30% d. 25%/3u%
,‘_'__,‘ '._‘ i _,_‘-t : 3
\ % ~9.Crush contains at least __% fruit juice/szs} fFam= % WhosiET 9 3THal.
T 25%/3u% b. 20%/30%
c. 15%/24% d. 10%/20%
10. Inover ripe fruits pectin get converted to___ ST U Gaimsd dfde= )
a. ﬁqt@ﬁ'écfinjﬁﬁﬁ b. Pectic acid/ufde= 3ifae
¢. Citric acid/faTean W@ AUEUR TS d. None of these/aTdeh Fatet ATat
11. Fruit squash contains about % acid/wai=aT THIHS gAR %37fa< 3w,
a.1%/2% b. 1.5%/2.4%
c. 2%/3% d. 2.5%3.4% U
12. The fruit syrup contains %acid/wei=aT RRuas e % 3T+ 3.
a.1.5-5%/2-2.4% b.1.3-1.5%/2.3-2.u%
€. 2.5-5%/3.4-4% d. 2-3%/3-3%
13. RTS fruit beverage Contains at least % TSS/RETTY w1 TaHe fHram
2% FTHTH ITHd.

b. 20%/30%
d. 30%/30%

14. Subtropical fruits includes__ fruits/3urrsfeasfta o TosIaT THTA Bldl.

a. Grapes/gT&l b. Mangoes/37isl

c. Tropical/SwTehfeaeia d. Sapota/gdter

15. is the fruit which developed ovary only/ § Wa SisRd fare e =
FAOMN Ha TR,

a. False fruit/@ie & b. straight fruit/Te ®&

c. True fruit/®X ®& d. None of these/ardeh! shTetal ATt

S 4 : is the example of climacteric fruits/ ? TAMMFIHIS B SETgUl aTTe.

b. Banana/&et
d. All of the above/a{ie e

i7" is an example of non climacteric fruits/ Bl BATH THSTT ool e Qg0

e,
a. Oranges/3=t b. Papaya/qqg
c. Mango/31aT d. None of these/aTdeht gl ATt
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18. and are the types of fruits based on the rate of respiration/___ amfor__§
FHATAT AR AT Hdid UhR Ted.

a. Climateric/non climateric/gam™= / gaM™ 790 / b. Temperate/ﬂﬂ’iﬂ?ﬁw

c. Subtropical/IUTwTH{eHT d. All of the above/a{® T4

19. Fruit is the ultimate product obtained from /5 § qA s
aifaw I@TEA 3R

a. Flower/§e b. Seed/fermor ﬁ@\
c. ]eaf/trﬁ d. Stem/®rE *
20. Perlcarp isa___ most cover of fruit/S=d § ®aiw daia TR0 MR,
a, Quter/EIT‘t:I b. Middle/Aemit

c. Inner/3Trdie ' d. None of these/aTdeh! hTgig! 1@t

21. Middle layer of the pericarp of a fruit is known as/®&T=aT YHTI=AT THTT AT

@ "o

a. Mesocarp/adiaTd b. Endocarp/gEterd

c. Epicarp/ufterd d. All of the above/a{e Td
22. Endocarp is /TSt aTg.

a. Skin of fruit/FesTet =T b. The middle layer/da4eT o

c. The inner most layer surrounding the seeds/fsmmat
ﬁ ?] 7 2 . d. None of these/aTdeh! giat gt

23 product made by boiling fruit pulp with sufficient sugar to a reasonable thick
consistency for firm enough is called /AT ST GRRAT THTUI HIRER 9T drsidl 9g

YUl S AR hoed [ SARASI__ RgUrdrd.
a. Jam/SH b. Jelly/Si&t
¢. Marmalade/qxssT d. None of these/aTdeht FHEET ATel

94. Grapefruits, oranges, and lemons are in what category of fruit/s1&, @t afor g & v
HIvET Sviidie SRd.

a. Melons/®@&Rast b. Citrus fruits/fiearita we

c. Pomes/ar= d. Tropical/Swrehfesrita

25. Tropical fruits are/SWiHfcad T ws .
;:ia Gro; in §wnter places/fgaTeaTea fSeoft ared B Thﬁ ;};Egrowm hot and humid climate/d
i Both a and b/qI=g! 31 ToT & d. None of these/aTdet sTgig! ATal
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