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UGFV-SN201
B.A./B.Sc./B.Com.(Genl.)/B.Com.(CAS)/B.B.A. DEGREE
g EXAMINATION, July/August - 2023
SKILL DEVELOPMENT COURSE
Fruit and Vegetables Preservations
(Semester - II) (New Regulation) (CBCS Pattern)
(w.e.f. 2020-21 Admitted Batch)

(NOTE : 2021-22 ADMITTED STUDENTS HAVE TO
ANSWER THE QUESTIONS IN ENGLISH
MEDIUM ONLY)

Time : 1% Hour

Max. Marks : 50
' SECTION - A 4x5= 20)

Answer any four questions.

Each answer carries 5 marks

1. Perishable plant
.aagasoia 308,

2. Nutrifion
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3. Shelf life
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4, Preservation

$eleloly
5. Biological aging

55 R0
6. Cold storage

S0 Agoll
7. Freezing

oDEISD
8. Dehydration technique

DEOBLE JoBaLes

SECTION - B (3%x10=30)

Answer any three questions

Each answer carries 10 Marks.

9. Importance of vegetables in human nutrition.

D DS ERSRoHe USRI falevilole

S-1278 | 2

@ Scanned with OKEN Scanner



UGFV - SN201

10. Causes of post harvest vegetable losses.

Do) 858 B0, 8 BEREROD P8 (50 BIPOD) apaHob.

| 11. Write an essay on modern methods of packaging and
storage. | g : '
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' 12. Write an essay on making vegetable products.

BRETAE S SOt BobE0 D &8 300 020H0k.

. 13. Explain in detail about Canning and Bottling.
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