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B.Voc. (Food Processing and Management) (Part - IT)
(Semester - IIT) Examination, December - 2019
FRUITS & VEGETABLE PROCESSING - I (Paper-XXI)
Sub. Code : 66629

Day and Date : Tuesday, 03 - 12 - 2019 Total Marks : 50
Time : 12.00 noon to 2.00 p.m.

Instructions: 1)  Solve any five questions from the following.
2)  All questions carry equal marks.
3) Figures to the right indicate full marks.
4)  Draw diagram wherever necessary.

Q1) Write short answers (Any Two) [10]
a) Principles involved in storage of fruits and vegetables
b) Ready to serve (RTS)
c) Crystallized fruit

Q2) Define jelly. Write characteristics of perfect jelly and defects of jelly. ~ [10]

Q3) Elaborate chemical composition of fruit. [10]
Q4) Explain the process of squash. [10]
QS5) Write in detail production of fruit preserve. [10]
Q6) Explain the process of fruit Jam. [10]
Q?7) Write short note (Any Two) [10]

a) Controlled atmosphere storage (CAS)
b) Clarification of fruit juice
c) Fruit candy

PT.O.




T
A xantivan,

B,

\
=
==}
o

&pepoﬁ

TSt TUTR i
p }3
) LICR L : ST

2 Ea T
i 37 YUt 70 guiferaTa.
Y F STEA T AT .

W.1) eigeama SW fomr. (g 39) i
H) D T WS & f b

%) e we
W.2) St wereht e forgr. simean Sefth 3w onftr Sefdier 3 we w0 [10]
W.3) Wt THEAS Toa G T8 1. [10]
0.4) wesr WEY T9R ST Ui T8 . [10]
W.5) wera Wiz q9r Suars IRt T w1 [10]
q.6) T AW 7GR FHUA SR T8 1. [10]
R.7) & fergr. (o 29) [10]

%) g sener
F) T el

VOO




