Sr.No. : 305400091

| MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATlION EXAMINATION, MUMBAI
EXAMINATION — APRIL -2016 (Two Year Diploma Courses)
GROUP — AGRICULTURE '
TIME ALLOWED -3 Hrs.
MARKS — 100
SUBJECT — PRINCIPLE OF PRESERVATION (TH).

Q.1 A) Fill in the blanks. 05
1) The acid resistant lacquer is --------=- coloured.
2) Vinegar made from grapes is called -~--------- .
3) The growth of moulds become inactive in presence Of ~--------
gas.
4) Mango fruit is good source Of ---------- vitamin.
5) Pastensation consist of heating fruits to ----=----- temperature.
6) Kaolin is finning material having purely --------- action.
B) Write down true or false. 05
1) Pasteurisation is chemical preservation method.
2) Filtration is necessary for removing coarse particles.
3) High moisture content in grains is helpful for long storage of
grain. _ :
4) Lactic acid bacteria are responsible for spoilage.
5) Raw, green tomatoes are preferred for canning.
6) The mango stone kernels are not useful.
C) State long form. 05
1) KMS 2) SO, 3) CFTRI
4) AFD 5) H.SOy  6) US.A.
D) Match the pairs. 05
Group A Group B
1) Ketchup a) mango
2) Jam b) tomato
3) Wafers ¢) ber
4) Candy d) potato
5) Raisin e) chilli

f) grape



Q.2

Q.3

Q4

Q5

Q.6

Attempt any two of the following.
1) Write a short note on freeze preservation.
2) Explain spoilage by fungi.
3) State advantages of chemical preservation.

Attempt any two of the following,

1) Give brief information about seed processing.

2) Describe types of vinegar.
3) State disadvantages of glass containers.

Give examples of the following. (Any two)
1) Bacteria responsible for spoilage.
2) Byproducts from mango wastes.
3) Mechanical fining agents,
4) Preserve vegetable,

Write short notes. (Any four)
1) Sun drying
2) Selection of site for processing unit.
3) Classification of cans.
4} Fermentation
5) Clarification of juice by heating.

Solve any two of the following.

1) State importance of vegetables in human diet.

2) Enlist equipments for canning.
3) Explain pasteurization.
4) State banned colours,
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Sr.No. : 305400092

MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBAI

Q.1

Q.2

Q.3

Q.4
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LR IR

EXAMINATION - APRIL, -2016 (Two Year Diploma Courses)
GROUP — AGRICULTURE '
TIME ALLOWED — 3 Hrs.
MARKS — 100
SUBJECT — PRINCIPLE OF PRESERVATION {PR)

Practical exercise. (Any two) 60

1) Canned the vegetable supplied to you.-
2) Prepare syrup of given [ruit.
3) Determine moisture content of grain sample provided to you.

Solve any one of the following,. 20

1) Explain preparation of malt vinegar by different methods.
2) Classify chemical methods of food preservation.
3) Write down specifications for tomato ketch up.

Oral. 10

Term work. | 10
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Sr.No. : 305400701

MAHARASI—ITRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBALI
EXAMINATION — APRIL -2016 (Two Year Diploma Courses). '
GROUP — AGRICULTURE
TIME ALLOWED -3 Hrs.
MARKS — 100

SUBJECT — FOOD SCIENCE AND HUMAN NUTRITION (TH)

Q1 A) Fill in the blanks. | | 05
1) Sucrose is the sugar prepared from ----------- and =------- plant.

2) The basic building blocks of proteins are called --------- :

3) The vitamin C i8 -===------ soluble.
4) The adult energy requirement is approximately ----------- Kcal
for men. |

5) Proteins have maximum effect on SDA increasing the BMR

by about --------- percent.

6) On an average energy requirement for reference woman is ----

------ Kcal
B) Write down true or false, 05
1) Reference woman weighs 60 kg.
2) The RDAS are expressed in units kg.
3) Pulses contain about 18-25% protein.
4) Fruits does not contain any sugar.
5) Lipo proteins are compound proteins.
6) High sugar intake leads to heart diseases.
C) State long form. 05
1) ADP 2) RDA 3)MJ
4) BMR 5)gm 6) ml
D) Match the pairs. 05
Group A Group B | '
1) Niacin a) vitamin- C
2) Vitamin D b) vitamin B,
3) Riboflavin ¢} Sunlight
4) Ascorbic acid d) skin disease
5) Beriberi ¢) vitamin B,

f} vitamin E



Q.2

Q.3

Q4

Q.5

Q.6

Attempt any two of the following,.
1) State five basic food groups.
2) Write down functions of protein in the human body.
3) List ten rich sources of carbohydrate.
4) Give RDA about protein for girls.

Attempt any two of the following.
1) Discuss the functions of water.,
2) Explain digestion of fats. _
3) Write down factors influencing protein requirement,
4) List the organs in the digestive tract,

Give examples of the following. (Any two)
1) Nutrients
2) Lipids
3) Non essential amino acids

Write short notes. (Any four)
1) Properties of fatty acids
2) Diadvantages of high protein
3) Effect of fats deficiency
4) General functions of minerals.
5) Dietary fibres

Attempt any two of the following.

1) State supplementary food during the first year for infants,

2) Give RDAs for B.complex vitamins.
3) Discuss factors aftecting the BMR.
4) List the various sources of calcium.
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Sr.No. : 305400702

MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBALI

Q.1

Q.2

Q.3

Q4

=2

QAR

LR

Y

EXAMINATION — APRIL -2016 (Two Year Diploma Courses)
GROUP -~ AGRICULTURE
TIME ALLOWED - 3 Hus.
MARKS - 100
SUBJECT — FOOD SCIENCE AND HUMAN NUTRITION (PR}

Practical exercise. (Any two) 60

1) Evaluate food sample for moisture by oven method.
2) Extract oil from given sample by wet rendering.
3) Calculate energy requirement for basal metabolism (BMR for

females = 0.9 Kcal/kg/hour)

- Solve any two of the following. 20

1) Explain factors affecting digestion.
2) Write short note on organic food.
3) Discuss factors affecting food intake.

Oral. 10

Term work. 19
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Sr.No. : 305400711

MAHARASIITRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBAI
EXAMINATION - APRIL -2016 (Two Year Diploma Cour ses)
GROUP — AGRICULTURE
TIME ALLOWED -3 His.
MARKS - 100
SUBJECT — FOOD PRESERVATION TECHNIQUES (TH)

Q.1 A) Fill in the blanks. 05

1) Acidic medium prevents the growth of micro-organisms by

2} S0, is @ =mmmmmm-m- preservative.
3) The end point of jam preparation can be determined by

carrying out ----------- test.
4) The decomposition of carbohydrates into organic acid or

alcohol is termed as --~~~------- .
5) Pectin content in the extract to produce a good jelly is ---------

percent.
6) Waxing of filled bottle can control ------------ of water.

B) State down true or false. (Any five) 05

1) Chemical preservatives should be added in solid form to fruit
juice.

2) Guava fruits are useful in jelly preparation.

3) Sundrying method is useful to preserve vegetables.

4) Do not wash fruit before preservation.

5) Jelly is transparent product.

6) Preseration spoil the food material.
C) State any two preserve products of following fruits. (Any five) 05
1) Lemon  2) Mango 3) Papaya
4) Grape 5) Guava 6) Cashewnut

D) Match the pairs. 05

\’.Aﬁ GB5
1) Cooker a) remove pulp
2) Pulping machine b) cutting purpose
3) Knife ¢) cooking purpose
4) Muslin cloth d) cap the bottle

5) Capping machine ¢) filtration
f) heating



Q.2

Q3

Q4

Q5

Q.6.

Attempt any two of the following.

1) Draw a flow diagram for squash preparation.

2) Write down advantages of freezing,
3) Enlist physical methods of preservation.
4) Explain spoilage by micro-organisms.

Solve any two of the following questions.
1) What is importance of preservation.
2) State causes of jelly failure to set.
3) Enlist factors affecting storage of food.
4) Give types of vinegar.

Answer the following questions. (Any two)
1) State main principles of preservation.
2) Give recipe for Marmalade.
3) Write down disadvantages of drying,. -
4) Explain pectin extraction. :

Write short notes. (Any four)
1) So, chemical preservative
2) Fermentation
- 3) Blanching
4) Antioxidants
5) Sterilization

Attempt any two of the following.
1) Give recipe of Mango pickle.
2) State packing of jelly.
3) Explain TSS test to judge end point.
4) Write down advantages of refrigeration.
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, Sr.No.- : 305400712
MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBAI
| EXAMINATION — APRIL -2016 (Two Year Diploma Courses) '
GROUP ~ AGRICULTURE
TIME ALLOWED —3 Hrs.
MARKS - 100
SUBJECT — FOOD PRESERVATION TECHNIQUES (PR)

Q.1 Practical exercise. (Any two) 60
1) Prepare ‘orange squash’.
2) ‘Mango chutney’ preparation.
3) Prepare ‘papaya jam’ from given material.
4) Prepare ‘tomato ketchup’.

Q.2 Solve any two of the following. 29
1) Give the report on visit to cold storage unit.
2) State raw materials used in pickling.
3) Write short note on cordial.

Q3 Oral | 10

Q.4 Term work. 10
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