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B.Voc (Part - IT) (Semester - IV) Eialﬂinatmn, May - 2018
FOOD PROCESSING AND MANAGEMENT (Paper - XXX)

Fruits and Vegetable Processing - 11
Sub. Code : 66638

Day and Date : Friday, 18 - 05 - 2018 Total Marks : 50
Time : 03.00 p.m. to 05.00 p.m.
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) [10]
a) Canning
b) Natural Drying
c) Types of Pickle

02) Illustrate pickling with salt. [10]
03) Explain ingredients used for chutney. [10]
04) Explain in detail spoilage of canneal food. [10]

05) Define osmosis and elaborate process of osmotic dehydration of fruits and

vegetables. [10]
Q6) Illustrate the process of thick sauce. [10]
Q7) Write a short note on (Any Two) [10]

a) Ingredients of pickle
b) Dehydrated onion
c) Blanching
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