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FND: Post Harvest Technology (Major-10)
Time: 2:00 Hours Marks:50
Instructions:

1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION

Que.l Explain the stages of the canning process. (10)
OR
Que.l State the principles of canning. Discuss the different containers used in canning.
Que.2 What is refrigeration? Write about air freezing as a method of freezing. (10)
OR
Que.2 Explain immersion freezing among the different methods of freezing.
Que.3 Explain freeze drying in commercial dehydration. (10)
OR
Que.3 State the sources of irradiation. Explain in detail the effects of irradiation on the nutritional value
of food.
Que.4 Define concentration and explain its process. (10)
OR
Que.4 Explain vinegar in detail as a chemical preservative.
Que.5 Write short notes on (Any Two) of the following: (10)
1) Signs of spoilage in canned foods
2) Information about packaging and storage
3) Principles of preservation by drying
4) Units used for measuring radiation
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