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Kamala College, Kolhapur
(Autonomous)
B.Voc. Food Processing and Management (Part-II) (Semester-IV)
Examination March/April.2024
DSC D3-608 Fruits and Vegetable Processing - 11
Subject Code : 2.2.3

Day and Date : Thursday 18/04/2024 Total Marks:40
Time: 08:00AM to 10.00AM
Instruction :

1. Solve any five questions

2. All questions carry equal marks

3. Figures to the right indicates full marks
4. Draw diagram wherever necessary

Q.1 Write short answers (Any two) (8)
a) Osmotic dehydration process of fruits and vegetables
b) Tin cans

¢) Types of pickle

Q.2 Explain in detail pickling with salt (8)
Q.3 liustrate types of sauce with their examples (8)
Q.4 Define canning and explain spoilage of canned food (8)
Q.5 Explain in detail process of mechanical dehydration of fruits and vegetables (8)
Q.6 Elaborate natural and chemical preservatives (8)
Q.7 Write short note (Any two) (8)

a) Hot air drying
b) Types of cans

¢) Problems of pickle
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