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MODERN FRUITS & VEGETABLES PROCESSING

TECHNIQUES

Full Marks: 100

Time: Three hours

Theligures itr the murgin indicatefull nrurksfor the questiotts'

.4nstter trt.1, Jive questions.

I . a) write shorl notes on the following rrirrirnal processillg 5+5=10

methods for the preseryatiorl of fi'esh fruits'

(i). NaturalPreservatives

(ii) Ultrasound

t0b)

10

Describe the principle of HPP and state the applicatiorr

of HPP. Mention the advantages and disadvantages of

HPP.

Explain about the application of enzynres in apple juice

clarification process with proper flow char1.
2. a)

b) Mention tlre functions, classification atrd examples of J+J=10

fol lowing food additives:

(i). Thickeners and stabilizers

(ii). Emulsifiers
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b) State and Explain tlre adulterants and rrrethod of
detection for the mention rypes of food iterrs

i) Dairy food iterns (any two)

ii) Spices ( any two)

c) Define with urathematical representation:

i) Clrroma

ii) Hue

iii) Whiteness index

iv) Yellowrress index

7. a) Define sanitation. State the ten sanitary design

principles followed in food palnt/factory

Discuss about three types of san itizers with two

specific exanrples of eaclr type
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