
Time: 10 Minutes Paper G. Science 7th Total Marks: 10

6th Month, 1st Week, 2nd Day Syllabus: Unit # 11:  Techniques of preserving

foods Activity 11.3, 11.4, 11.5

Q.No.1. Write the short answers. (2 <<<< 3 = 6) ¿¿¿¿����ZZZZ!!!!****]]]]KKKKXXXX
(i)  Through which technique foods are preserved?
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(ii) Which material is required for pickle. Zeg¯äÆaÃyÐ¢asÅ¢zg]ƒCì?

(iii)  Write the procedure to prepare lemon pickle. ˜V»Zeg¯ä»§iKX

Q.No.2. How do pickles prepared and preserved? Explain. (4)
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