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Give short answers to any six of the following:

(6x3)=18
(1) Write the role of pectin in jelly making.

(2) Write difference between syrup and brine.
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Write short note on any three of the following:

(6x3=18)

(i) Evaluation of candied,crystallized and glazed

fruits.

(ii) Spoilage of canned foods

(iii)Factors affecting rate of dehydration.

(iv) Characteristics of a good jelly
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Describe in detail the steps of preparation of a guava

jelly, (18)
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Define dehydration. Enlist the different

types of dehydrators and explain any two types in

detail. (18)
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(3) What are the advantages of blanching?

(4) What do you understand by bulging of a

Can?

(5) Write the differences between sun drying and

dehydration.

(6) What types of fruits should be selected for jelly

preparation?

(7) What are the advantages of Hermatic

processing?

(8) What is cryogenic freezing?
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What is the difference between jam, jelly and
marmalade? Discuss the role of pectin in gel

formation. (18)
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Define Canning, write its objectives and discuss

blanching and exhausting of canned foods in detail.

(18)

wfF @ IRa AR, IR [ R sk w o A
st qar FEtaT o quie eargges Sike |

List the objectives of freezing and refrigeration.

Discuss the steps of freezing of fruits and vegetables.
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