nto acidic and

oxidan!

bilizer

_:‘nnL'in‘l&nv“il\' colored jui

b. Characteristi

Pesticide

substance intentionallvy added that pre:
adulterant : material

contaminan!

and emulsifiers are certain exampl
Antioxidant is a class of food additives.

b. lrue,




ted at temperature of.............
cess of converting sugar into alcohol?
b. Bleaching
d. Pasteurization

ﬁé* fruit pulp should be in jam?
b. 25
d. 45

f chlorine is used in washing the fruits?
b. 200 ppm
d. 400 ppm .

is based on concentrating fruits to nearly....... %solids.
b. 30 :
d. 100 =
id will have higher bacteriostatic effect at a given pH?.
b. Citric acid
d. Acetic acid

What is th

1:2




Time: 2 hr. 30 mins.
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[ Answer question no.

Give the flow-sheet for manufactur
chips.

What are unfermented fruits beveraj
of pineapple juice and squash. =
Enumerate briefly the different steps foll
of pineapple jam. Describe the role ol
manufacture of jelly.

Explain in detail the different types of

What is the difference between sorting a
handling? Briefly explain climacteric
two examples. :



