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ANSWER ALL QUESTIONS (5 x 20 = 100 Marks)
Q. Sub Questions Course
No. Div. Outcome
1. a.  What is canning? Discuss in detail on the process of canning of vegetables.
b.  What are the factors to be considered for long term stability of minimally
processed products
(OR)
2. a.  Discuss in detail on the technology of osmotic dehydration of Fruit materials
b.  Discuss briefly on the principles of freezing and the freezing curve
3. a.  Discuss in detail on the technology of High Pressure Processing of Fruits and
Vegetables.
b.  Discuss briefly on the principles of pulsed electric field processing
(OR)
4, a.  Discuss in detail on the principles and techniques of sensory evaluation of food
materials
b.  Discuss briefly on the techniques of CAP. How is it different from MAP
5. a.  What are oleoresins?
b.  Discuss in detail on the techniques involved in the preparation of essential oils.
(OR)
6. a.  Discuss in detail on the technology of Cryogrinding of spices
b.  Discuss briefly on the following: (i) Ginger processing (ii) Caradamom
processing
7. a.  With a neat flow diagram, discuss in detail on the technology involved in the
production of CTC Tea with the principle behind each operation
(OR)
8. a.  With a neat flow diagram, discuss in detail on the technology of Chocolate
manufacture from cocoa beans
Compulsory:
9. a.  Discuss in detail on the Technology of Vanilla processing

b.  Discuss in brief on the technology of decaffeination
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