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FOOD PRODUCT TECIINOLOGY-I

Paper : l-pT 4Ol

fFluits o;nd, Vegetobles)

FluLI Marks : lOO

Time : Three hours

The Jigures in the mo;rgin indicate
Jull marks Jor the questiotts.

Ansuser ang five questtons.

l. (a) Answcr the following .. 4xl=4
(r) Which is a climacteric fruit ?

(a) GraPes

@ Mango

(c) Orange

(d) Pomcgranate

Contd.



(ii) Which is a non-climacteric fruit ?

:.) l' j
(a)

(b)

(c)

(d)

"Kiwi

Which ,ls a maturity turdex ?

(a) Color

(b) Shape

(c) Julae content

(d) all

Type of package used in lhe
transportatlon fruits and
vegetables.

(a) Tetra packs

H Glass containers

(c) Wooden boxes

(d) Aluminlum cans
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(c) (i) Dilfcrcntiate climacteric and non-
climacteric fruits. 4

(U) What are all the dilfcrent stagcs
in thc maturity of fruits ? 3

(tr) Write about the biochemical
rcactions happen during
maturation.

(b) Match thc following :

Perishability

0 Ilighly pcrishable

(tt) Pcrishable

(iti) Moderatcly perishable

(tu) I-css perishable

vcgctables.

(a) Explain the following :

(r) Watcr activity concept
graph

(it) ERH
(iiU IMF Foods

(a) Dcfine Maturity Index. Writc in detail
about the types of maturity indexcs
uscd during the hawcsting of fruits and

4xl =4

Shelf life
I -2 months

2-3 wecks

I weck

r_z udyn

2+12

with thc
5+2

3

6

Contd.

2.

(b) Explain the various cooling methods
used for t]le shelf life extension of fruits
and vcgctables. 6

J.
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(b) Match the following : 4xt=4
Reaction Water activitv

0 Bacteria O.Z5_0.8b
(iL) Ycast

/ttul Mold
(tu) P'*^

o.80-o.99

o.30-o.70

0.70-0.80

4. (a) Give turo exar
additives o. "rl{l-"'tor 

each of the
based on ffi'iiffiJ""r*'n fruit",

0 pH reduction 
5x2=lo

@ Water activity reduction
fttt Browning
(fuJ Rcducrng microbial activitv
(u) Natural preservatives.

(b)
HXl9ryy lean by cAp ? write down
S,i'j.1i:r:::y *yia"."a ;;ilt:
:,_":#: :l fruirs. and "d;;#;;'8Ap*oly :l-j rh: d""d'- ;;;o:;;;flor the CAp facility. 2+2+6

5. (a) Dx_p^lai n ,about the quality checks
13.t"*:9 during the recepUon of fruitsand vcgetablcs in thc industries. 7
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(b) Explain about the pretreatment
in tJre Processing of fruits'

steps
2

(c) Draw the flow chart showing the
various stagcs in the processing o-f

juices. 6

Explain the Process of making Jam'
Jellies and Marmalades with suitable
flow chart. 8

List out thc common faults during the

Drocess of Jam making along with thc
prcvcnl"ivc mcasures to avoid thosc
faults. c

Givc short notcs on thc proccssing of
pickles with suitable IIow chart" 7

f)raw the flow chart showing the
various steps in the Processing of
cashew nuts. lO

Explain the various stages in tttg
processing of coffce beans' lO

(a)

(b)

D.

(c)

(a)

(b)

7.
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