
Sem VI Botany Paper IV

Few more Questions

1. What is the reason for blanching vegetables prior to freezing?
(a) To maintain colour
(b)To improve texture
(c) To prevent microbial activity
(d)To denature enzymes

2. The preservation technique using radiation is also known as
(a) Cold sterilization
(b)Dry sterilization
(c) Heat sterilization
(d)Uperization

3. Which refrigerant is commonly used for cold storage in India?
(a) Ethylene
(b)Carbide
(c) Ammonia
(d)Sodium Benzoate

4. Tomato fruits for canning are harvested at
(a) Mature green stage
(b)Red ripe stage
(c) Immature green stage
(d)Half ripe / pink stage

5. Which chemical is used for controlling sprouting of onions in storage?
(a) Maleic hydrazide (MH)
(b)Ethylene
(c) G A
(d)  Glucose

6. Benzoic acid is more effective to



(a) Mould
(b)Yeast
(c) Bacteria
(d)Virus

7. The toxicity of SO2 increases at
(a) Low temperature
(b)High temperature
(c) Moderate temperature
(d)No effect of temperature

8. Vacuum cooling is most suitable for
(a) Fruits
(b)Tubers
(c) Leafy vegetables
(d)Berries

9. Vegetable which is not blanched before storing
(a) Onion
(b)Potato
(c) Cauliflower
(d)Cabbage

10.Bacteria which is used to absorb ethylene from storage chamber is
(a) Agrobacterium
(b)Mycobacterium
(c) Bacillus
(d)Azotobacter

11.Preserve when drained free from syrup and dried is called
(a) Leather
(b)Crystal
(c) Fruit cake
(d)Candy



12.Natural method of fruit and vegetable preservation includes
(a) Hot air drying
(b)Osmotic drying
(c) Freeze drying
(d)Sun drying

13.Fruits like raisins, figs, apricots etc. are
(a) Hot air dried
(b)Osmotically dried
(c) Crystallized
(d)Sun dried

14.Steam blanching is preferred to water blanching because
(a) There is less loss of nutrients
(b)Less loss of water
(c) More loss of nutrients
(d)No effect on nutrients

15.Vacuum drying is carried out to
(a) Reduce drying temperature
(b)Dry those materials which have very high unbound moisture content
(c) Dry materials having high bound moisture content
(d) Increase drying temperature

16.Peaches and apricots most commonly are subjected to
(a) Vacuum drying
(b)Osmotic drying
(c) Hot air drying
(d)Freeze drying

17.In this method product is partially dried before freezing example apple 
slices

(a) Cold air blast system
(b)Dehydro freezing
(c) Freeze drying
(d)Vacuum drying



18.This method is very fast and is accomplished at extremely low 
temperatures and less dehydration occurs

(a) Plate freezers
(b)Liquid immersion method
(c) Cold air blast system
(d)Cryogenic freezing

19.It stops or limits the oxidative phase of respiration, but allows 
fermentation phase to continue

(a) Agar
(b)Brine
(c) Water
(d)Steam

20.Cucumbers, beet roots, cabbages can be preserved by
(a) Drying
(b)Freezing
(c) Pickling
(d)Dehydro freezing

21.Food preservatives are substances which when added to food preserve it
(a) By retarding the deterioration of the product
(b)By increasing the number of bacteria
(c) By releasing toxic material
(d)By making it attractive

22.It is available in the form of tablet and is burnt at the bottom of a cabinet 
dryer to preserve grapes

(a) Phosphorus
(b)Sulphur
(c) Calcium
(d)Potassium



23.A crystalline salt usually stable but liberates SO2 when comes in contact 
with fruit and thus acts as a preservative

(a) Calcium carbide
(b)Sodium chloride
(c) Potassium metabisulphite
(d)Ethylene oxide

24.It is mostly used to preserve dry fruits and is a chemical preservative
(a) Ethylene oxide
(b)Potassium sorbate
(c) Boric acid
(d)Calcium chloride

25.Which of the following is not a natural antioxidant?
(a) Rosemary extract
(b)Sage extract
(c) Citrus fruit juice
(d)Sodium sulphate

26.Which of these are natural preservatives?
(a) Salt and sugar
(b) Juice and pulp
(c) Water
(d)Humid air

27.Frozen fruits must be packed to
(a) Protect them from dehydration during freezing
(b)Make them attractive
(c) To increase their market value
(d)To demarcate them from other fruits

28.Unprotected fruits on freezing suffer from a disorder called
(a) Freezer burn
(b)Sore fruit
(c) Frost bite
(d)Sun burn



29.Liquid nitrogen freezing is also called
(a) Liquid immersion method
(b)Cold air blast
(c) Plate freezer method
(d)Cryogenic freezing

30.Salt is often used to
(a) Increase the freezing points
(b)Decrease freezing points
(c) To increase dehydration
(d)Save fruit damage

31.Freezing protects food from spoilage because
(a) It stops enzymatic activities of organisms
(b) It develops crystals
(c) It controls discoloration
(d)  It controls foul smell

32.Puree of fruit or fruit mixture SO2 dried in the form of thin layer is called
(a) Candy
(b)Fruit leather
(c) Fruit cake
(d)Fruit slice

33.Cherries are routinely preserved by
(a) Osmotic drying
(b)Crystallizing
(c) Freezing
(d)Hot air drying

34.The process of preserving food by rapid freezing followed by dehydration
under vacuum is called

(a) Lyophilization
(b)Sterilization



(c) Cold dehydration
(d)Cryopreservation

35.Purpose of blanching vegetables during canning
(a) To soften products
(b)To denature enzymes that change colour, texture
(c) To reduce microbial population
(d)  To increase microbial population

36.Which of the following methods dehydrates microbial cells by 
plasmolysis thereby killing them?

(a) Sugaring
(b)Smoking
(c) Heating
(d)Pasteurization

37.Cold sterilization refers to the preservation of food by
(a) Refrigeration
(b)Radiation
(c) Dehydration
(d)Lyophilization

38.Three basic ways for preserving fruit for an extended time are
(a) Freezing, drying and canning
(b)Freezing, dehydrogenation and canning
(c) Canning, pickling and freezing
(d)Vacuum drying, freezing and canning

39.Sugar and salt are used as preservative for making
(a) Jam and jellies
(b) Jellies and preserves
(c) Jams and pickles
(d)Preserves and jellies

40.Seeds can best be preserved in



(a) Cool and dry conditions
(b)Cool and wet conditions
(c) Hot and wet conditions
(d)Hot and dry conditions

41.It is added to fruits prior to freezing commercially to protect their quality
(a) Vitamin D
(b)Ascorbic acid
(c) Water
(d)Vitamin K

42.Which of the following is a cryogenic fluid?
(a) Ammonia
(b)Liquid nitrogen
(c) Urea
(d)Uric acid

43.Who is the father of canning?
(a) Nicholas Appert
(b)Louis Pasteur
(c) John Hall
(d)Bryen Dokin

44.Name the common preservative used during picking
(a) NaCl
(b)KCl
(c) MgCl2

(d)HgCl2

45.In this system the substances are placed in direct contact with refrigerated
metal plates which are made up of steel or aluminum

(a) Plate freezers
(b)Cryogenic freezing
(c) Liquid immersion method
(d)Dehydro freezing



46.Premature setting in jam can be controlled by?
(a) Adding more sugar.
(b)Adding less amount of sugar.
(c) Replacing sugar using water.
(d)Altering temperature.

47.“Internal discolouration” is a common symptom of chilling injury in

(a) Apple
(b)Pineapple
(c) Citrus
(d)Banana

48.Which organic acid is present in apple?

(a) Malic acid
(b)Citric acid
(c) Tartaric acid
(d)Benzoic acid

49. “Surface pitting” is a characteristic chilling injury in

(a) Apple
(b)Pineapple
(c) Citrus
(d)Banana

50. Premature setting of jam can be controlled by

(a) Adding more sugar
(b)Adding less amount of sugar
(c) Replacing sugar with water
(d)Altering temperature

51. For storing different kinds of fruit together it is essential that their 
temperature requirement

(a) Should be same
(b)Should not be same



(c) May be different
(d) It hardly matters
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