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TyExamination, May - 2019
FOOD PROCE D MANAGEMENT
Fruits and vegetable Processing - I (Paper - XXI)
Sub. Code : 66629

Day and Date : Tuesday, 21 - 05 - 2019 Total Marks : 50
Time : 12.00 noon to 02.00 p.m.

Instructions: 1)  Solve any five questions.
2) - All questions carry equal marks.
3)  Figure to the right indicate full marks.

4) Draw the diagram wherever necessary.

Q1) Write short answers. (any two) : [10]
a) Natural storage of fruits and vegetables.
b) Clarification of Juice for cordial.

c) Crystallized fruit.
Q2) Explain the preparation process of fruit jam [10]
03) Enlist and explain the principles underlying storage of fruits and vegetables.[10]
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04) Define fruit RTS and Explain each step of it's preparation along with flowchart.

[10]
Q35) Define marmalade and explain the process of orange marmalde. [10]
06) Explain the process of amala Candy preparation. [10]
07) Write short notes. (Any two) [10]

a) Composition of vegetables.
b) Glazed fruit
c) Methods of fruit Juice preservation.
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2) e ST FHE 0T 3R
3)  ITERS TR YUl T[T gifaaT.
4)  IEYEH 4 T HEl.

.1) U W o (g §F) [10]
HA) B T WSUTeaT Aafiies areaur.
q)  HSTA SR Besre W FHasieton.
F) THICHIEAU hetel! Fe.

9.2) WeTUTER SR aavars Sfshan T . [10]
T.3) W T WNIUTAT HISAUIEhTAT dearelt A1g1 shied T8 . [10]

0.4) T AR.A.uE = =are forgn. snfon i afrde ew vargaecager we w0.[10]

.5) HHiciE s feTgd W AHieie sHavaTe Ui S8 . [10]
T.6) 3TTEA! ShUS! SaUT= Uishal T8 &, [10]
v.7) G foren. (Sorerd §F) : ' [10]
A) WU d@ued
q) TS Ee

F) el TE ENeTa ShuaTeAl Ugedl.
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