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FRUITS AND VEGETABLES PRESERVATION TECHNOLOGY

Chapter 1:

Chapter 2:

Chapter3:

Chapter 4:

Chapter 5:

Principals of fruits and vegetables preservation - Principles of
processing of vegetables and fruit products.

Methods of preservation of fruits and vegetables by canning,
bottling-Spoilages in canned products.

Preparation of Juices — Jams-Jellies-Squash-Marmalade-Cordials-
Sauces-Fermentation products including beverages-Pickels-
Chutneys.

Preparation of Soups — Ketchup — Drying of fruits and vegetables.

Preparation of Crystallized fruits — Candy fruits — Glace fruits
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SECTION -A

1. Canning. 5X3=15M
c:a!)asdea
2. End Point of Jam
2P ehaird .‘I)gdea.
3. Pasteurization
FBNBBS
4. Chemical Preservatives.
.t)osd.%‘o:bmw
5. Grape Wine.
LS
6. lJel Meter.
88 DoercHd>
7. Squashes.
.37,5-5
8. Chutney.
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PART - Il (5’g - 1l)

Answer one question from each unit.
29 alrdS od. 2.8 HI) D BT Fratod:
12X5=60
UNIT - |
9. Define Preservation? Explain various methods of preservation of fruit and vegetables.
Qg DES ABGRIo000? Doge HOAED LrEMPADRD DIk DBV BeVLHB.

(Or)
Write in detail about steps involved in canning.
D860 S°D DDE BP0 BewiHw.
UNIT- 1l
10. A. Write in detail about preparation of jam?
&P S0Ir8 DordaL BeiPHA.
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B. Write in detail about preparation of jelly?
88 dosrd Dordan Beipw.
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11. A.

12. A

13. A.

UNIT - 11l
Write in detail about preparation of Squashes?

%ﬁ) S0ird Dordn SeniYdw.
(or)

Write in detail about preparation of marmalade?

QG SE SIS DErdd BIYBW.

UNIT - IV
Write in detail about preparation of soup?
ArD Bo38 DErdHn D).
(or)
Write in detail about preparation of ketch up?

S oD SOIrE DT BeDIDEAW.

UNIT-V
Write in detail about preparation of Grape Wine?
EPES SO38 Dredatnd D).

(or)
Explain the drying methods of Fruits and Vegetables?
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