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Note : Attempt any five questions.

W—’_——

1. (a)
(b)
2. (a)
(b)
3. (@
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What is packaging ? List any five functions 2+3
of packaging.

What are the major factors for selection of 5
site for a fruits and vegetable plant ?

What is downtime ? What are the main 2+3
reasons for downtime ?

Enlist four standards for safe packaging of 3+2
foods. Enlist the packaging materials used

to pack foods.

What are the important considerations in 3+3
jelly making ? What are the problems that
affect the quality of jelly ?
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(b)

Why storage of fruits and vegetables is 242
required ? What are the factors responsible
for proper storage of fruits and vegetables.

4.  Write short notes on any four of the following : 21,x4

(a)
(b)
(©
(d)
(€

5. (a)

(b)

6. (a)

(b)

(b)
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Controlled Atmosphere storage
Blanching

Disc mill

Tray driers

Pasteurization

What is water hardness ? Discuss any three 243
methods of removing hardness of water.

What are artificial sweetners ? Give any 1+4
four examples.

What is the principle of pickling ? What 1+4
are the main causes of pickle spoilage ?

Enlist the general requirements for planning 5
layout of fruit and vegetable processing
plant.

Briefly explain any two of the following : 214x2
(i) Good manufacturing practices

(i) Marmalades

(iii) Solar drying

Define triple point of water. Discuss 2+3
different drying methods and factors
influencing drying and its controlling
factors.



8. Give appropriate terms for the following : 1x10

(@) Pre-treating fruits with fumes of burning
sulphur.

(b) It is the water in a system available to
support biological and chemical reactions.

(c) Process of dissolving sufficient
carbondioxide in fruit juice.

(d) Packaging of the food material in a sterile
environment.

(e) Platform made to hold one or more boxes,
bags, cartons etc in a group.

(f)  Unit for the measurement of percent total
soluble solids in fruit beverage.

(g) A matured fruit or its pieces impregnated
with heavy sugar syrup till it becomes
tender and transparent.

(h) Elimination of potassium bitartrate from
fruit beverage.

(i) Steeping the vegetables in a salt solution of
predetermined concentration for a certain
length of time.

() Rate of heat energy removal from a given
space in order to lower the temperature of
that space to a desired level.
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(b)
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7. (a)

(b)
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(8)

(h)
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