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process/TH3R ¥ T AR ATIRS I,

1. S02 isused in

a. Sulfuring/qe® T b. Spreading/gEao

c. Drying/aTaaor d. None of these/aTdeht Fgigl ATgt
2. The temperature of spray dryer is / B TR ATTAA oF THA.

a. 180°¢-240°¢/3¢0-3¥0°F b. 50°¢-60°¢/40°H-5o°H

¢. 130°¢-150°¢/230°T- 400" d. 150°¢-3000°¢/ 340°H-30008

3. Sun drying is an example of /g TeroTi=aT Aeei o1 Srestant i forar R
a. Artificial/&BH b. Natural/A=fi®
c. Both a and b/gl=t a1 enfor & d. None of these/aTdeht srgigt ATel

4. TSS of chutney/ SEva=T ¢1.TH.TH. TSl STEEL
a. 50%)/40% b. 40%/¥0%
c. 30%/30% d. 20%/30%

5. Sulphuring is done by specially designed /St fardrarat fafRig sehrtean dea smoredr St

a:Nylon/box/Traei 4t b. Sulfur box/@eht ¥ET
c. Pulp box/m &t d. None of these/aTueh! sTgial ATgt
6. There are types of Sauces/ TR 3Te AT,
a. Four/=I® b. Three/d
c. Two/SH d. one/T&
7 sauce which does not flow and highly viscous/. WehET WIF HaTeT ST AT 1S
CLGIGHA
a. Thin sauce/qTde 99 b. Thik sauce/gE 9@
. c.Sour sauce/37e TIH d. Sweet sauce/Ts WIF

8.TSS of sauceis_ /Gig=n&L.qq.qd EoCatceni

a. 30°brix/3o°fs b. 40°brix/¥o°fsaq

c. 50°brix/uccfsag d. 60°brix/go°fa=a

9. is type of sauce/. 1 U TR Wi 3.

a. Thin sauce/dTde @ b. Sour sauce/3fi&ge 9iF

c. Sweet sauce,/TIE &/F d. bitter sauce/Fsae A

10. The average yield is kg raisins per 100 kg/ {00 fée ST&TITRT Rt S0 e,
a. 25-30/34-30 b. 35-40/3%-¥0
c. 40-50/¥0-40 d. 10-20/g0-30

11. Potatoes are before peeling/eTe] VievaTemET FHET .

a. Cold/#€ b. Warm/TiH

c. Blanch/=si= d. None of these/aTd=h! HEie! ATel

12. gas can be filled in package to increase shelf-life./ e e aTafivararet Yehsrme
Y AT .

a. Nitrogen gas/ATgrs a1 b. SO2/TH3TR

c. NH3/TaTa3 d. None of these/aTdeh! sigtet A&t



13. Final moisture content of dried product is upto

oY T T,
a. 4°c- 6°¢/¥°q-5°F b L, £y b. 5°¢ - 10°¢/4eq-200F
c.30°¢/3008 4 ¥ = :r d. 10°¢/20°%
14. is food er'ing/ ‘IEU]@N aﬁ' amaﬁr
a. Removal of mmsture/eflw Wfﬁﬁlﬁ b. Increase moisture/2{T&T=T aTgaol
c. Reduction of mmstm:ef aﬁE'IET Tﬁﬁm d. None of these/aTdeht Srgiel ATe!
. R <5
15. Foods are soakedh:ghly concentrated aqueous solutions of water soluble solute mainly
sugar and salt/ FraaTY wreR féhan Hiersar AT g geaA 39 Sard.
a. Moisture rich/ 31 WO STTEAT ST b. low moisture/=+! THTOT ST SO
c. Tropical fruits /SoThfeaia wes d. None of these/TT0<h STgta! ATet
16. refers to removal of water based on natural and non - destructive phenomenon of

osmosis across the cell membrane/ RS iR o iR ot HTEIRE wihdgR i SR
ST FHTGH ST,

a. Mechanical Dehydration/ @it Fefcteor b. Osmotic Dehydration/3tfeife feicistor

c. Sulphuring/SeRfaT d. None of these/aTdehl sTetet ATe!

17. After completion of osmotic Dehydration of the fruits and vegetables are dehydrated reduces the
final moisture content upto %/ SteAEH FsTorantoT qul SeaTaY Hos 3 WISaT aiet 3msar___ %
a SToTelt ST,

a. 15%/2u% b. 20%/30%
c. 25%/3u% d. 30%/30%

18. For mechanical dehydration temperature of drying ranges oc/ Tifer ittt
il aEE ___ oR S0 390 S

a. 20%/30% b. 15%/2u%

¢. 50°¢ <60°¢/4o°H - 5ooH, d. 30°c/30°F

19. The sliced onion dippedin___ % salt solution to reduce the risk of browning/___ % tier=n
TR T <] G ST ST AISTET e et 3t ST,

a. 3%/3% b. 10%/20%

c. 8%/¢% d. 5%/u%

20. The drying process may take hours/ feieiator ar ufRAaEt AT FoIhl SIS ST,

a. 11-13 hours/ 98-%3 A9 b. 15 hours/g4 dF
c. 8 hours/8 a9 d. 20 hours/3e

21. For red/pink onion it is dipped in____ % salt solution/®Te/ et g STdie ot d % iz
RO SS9 SaTad.

a.2%/3% b. 3%/3%

c. 4%/%% d. 5%/4%

22. improve colour of fruits/ TS s = 0T gral.

a. SO2/T&=TR b. NH3/TA U= 3

c. Both a and b/t 31 anfors d. None of these/gTdh! FHIgIg! AATel

22 is type of drying method/ 2 O Fsieienor ged TR,

a. Natural drying/ 3afie frfdaor b. Mechanical dehydration/3ifere fstetor
c. Solar drying/HR fersfeteor d. all of the above/ai{t® 9d

24. The process of preservation fruits and vegetables with common salt or vinegar is calledas__/
Hia fefa @A AT et Sraere Sy Feoare afwaet I TS .

a. Mechanical dehydration/difere Freidisor b. Pickling/farefeiT
c. packaging/@ehfeiT d. None of these/aTi=h! siglal ATal

25. Temperature of blanching is__/ s3ifeim SeEmaRoraaa = ___ o 3@,
a. 50°c-60°c b. 80°c/cooT
c.120°¢/930°% d. all of the above/={® ¥d

o¢/ AT SATEATH! Sifam e e’/




