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FOOD PROCESSING AND MANAGEMENT

Fruits and Vegetable Processing - I (Paper - XXI)
Sub. Code : 66629

Day and Date : Friday, 18 - 05 - 2018
Time : 12.00 noon to 02.00 p.m.
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Instructions: 1)  Solve any five questions.
2)  All questions carry equal marks.
3) Figures to the right indicate full marks.
4) Draw the diagram wherever necessary.

Q1) Write short answers (Any Two)
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i)  Principles involved in storage of fruits and vegetables.

ii) Glazed fruit
i) End point test of jelly

02) Write in detail process of fruit juice.

03) Explain the process of apple jam.

04) Describe morphology of vegetables.

05) Explain the process of amla candy.
06) Explain the process of lemon RTS.

Q7) Write short notes on (Any Two)
a) Pectin content test.
b) Chemical composition of fruit
¢) Fruit preserve
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