2277"

7.

-

8.

rd

-

(b) -Deséribe~the. role of sugar and acid in gel
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Explain principle of fgee‘zingr Discuss the different
steps involved it freezing of fruits and vegetables
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(d) All questions carry equal miarks.
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3. What is “carining? Describe the processing:steps
involved in the canning of fruits and vegetables
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i) Defi ‘exhaus’ung 4. (a) Explam any three important dehydration
(Exhaustmg) & Tee techmques used for ther dehydratmn cof-fruits
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(i) What is cryogemc freezing? and vegetables. , -
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(iii) What is sublimadtion?
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(iv) Explain water activity.
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(v) Significance of rehydration .in‘ food

: proeessing. . V' '
TRl SRERReT § gﬂﬁiﬁﬂﬂﬂr = e aarst{ |
Characterstics of a.goodjelly.
uep o=l Sl Y fdivard e 1

(vii) “Write the:role of pectin,in, gel formation.
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‘hdrmalades: * 7 v, v v o-

”Ffﬁnaﬁrqﬁ%é'%@aaﬁ{ml L

o ¢

" (vi)

(2)

2. Discuss the varioud theories that explain the
mechanism of jelly“formationy- ;> . 18
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Describe various factors affecting the rate of
dehydration of foads. - ~ 5 8
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5. Explain the different steps involved in the
preparation 6f mixed fruit jam. Also”&nlist the
” , Jimportant precautions“f‘o '‘be considered during jam
préparation.’
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What are crystalized fruits? Explam the

SR

A

preparatofy stéps bystematiéally involved in
the processing of crystalhzed fruits. 10
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