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Section — A
Attempt all questions. (Maximum word limit 50) 2x8

Give examples of climatric and non-climatric fruits.

Give the classification of fruits based on acid content.

Give the differences between jelly and marmalades.

Name the equipments used in jam, jelly and marmalades making process.
What is chutney? Gives the name of some type of chutney

Write the differences between thin and thick sauces.

What are the types of coffee processing?

What are the changes that takes place during withering of tea?

Section — B
Attempt any two of the following: 6x2

Write about the physiological disorder and mechanism of chilling injury.

b. Write about the harvest and post-harvest handling process.

Write short note on the physiology of fruits and the changes during ripening.
Attempt any two of the following: Tx2

Write on thce jam making proccss along with the flowchart.

b. Write on the equipment and its types used during fruit juice processing.

Explain the theory of jelly formation and the effect of sugar and acid on it.
Attempt any two of the following: 7x2

Explain the pickling process.
Explain the action of preservatives in pickling process.
Explain the different types of tomato producls.

Attempt any two of the following: 7x2

Write on the preparation of parchment coffee.

b. Explain the different types of tea.

Give a short note on cocoa roasting and the changes during roasting of cocoa.



