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              Time: 3 Hrs.  

Instructions:  

 

1.   All questions are compulsory. 

2.​ Assume missing data suitably, if any. 

 
K 

Level 
COs Marks 

SECTION-A (15 Marks)                                            5 Marks each 

1. Explain Importance of vegetables in National economy. K2 CO1 5 

2. Explain Vegetable-forcing and Growth habit of Tomato. K2 CO2 5 

3. Illustrate different stages of maturity/Harvesting in Tomato. K3 CO3 5 

SECTION-B (40 Marks)                                           10 Marks each 

4. Examine lacquering and types of lacquers used in canning. 
K3  10 

5. Examine FPO and FPO specification (TSS and % of fruit juice) for fruit beverages.  K3 CO2 10 

6. Discuss Harvesting and processing of turmeric. K2 CO5 10 

7. Examine Fruit juice concentrates and Methods of fruit juice concentration. K2 CO4 10 

SECTION-C (45 Marks)                                             15 Marks each 

8. Discuss Preparation of Fruit Juice. K3 CO3 15 

9. 

Discuss drumstick  in the following heads: introduction - importance 
–varieties-climate and soil-propagation-manuring- irrigation-intercultivation- 
harvesting- yield. 
 

K4 
CO5 15 

10 Discuss Types of Packaging Materials used for fruit beverages. 
 

K5 CO6 15 


