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.  , g ii,,win2/ OSanks.
I. Name the foHo^'vmg/

\

I, Attarcsapi'«'"<'"'''°'"
2  Sparkling wine IS
-  The major pungency principle m chillies - . .
^  harvest loss of fruit and vegetable in India is estimated to

lomposing g^en pigments in fruits using Ethylene is Known as __ ■
i^Name a bulbous vegetable suited for dehydration ■

3, ZZ rsirZwolilr latex to separate serum from coagulant
,^^uring is done in onion for

formulation developed from CFTRI-,0. Name a wax formulation
Write short notes on anvtea

,^^se of food colours in processing industry..
Role^f todiation in shelf life of fruits & vegetables

4 Vacuum cooling
5  Types of freezing

T xyptofTurbl^^^^^^^
Enzymatic browning

„ ANVSIXiifl'"^'""""'"®
111. Write essays on ATii—

1. Controlled

2. added products from coconu
processing by CTC method

4. Canning of fruits and vegetables^



5. Primary processing of cinnamon and ISO grading.

6. Post harvest technology of cocoa

7. Pre-harvest factors that influence post harvest life of fruits and vegetables
8. Recent advances in food preservation techniques

IV, Write e.ssiiy on any ONE (1x10=10)

1. gplain principle of preservation by ferroenlati^-^cnl^li^ and lactic'

2. Explain the functions of packaging. Discuss the different packaging materials with advantages
and disadvantages.




