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Title of Practical ~ Page No.

1. Equipment and Machinery Used in Fruits and Vegetable

Processing Units 1—8

2. Preparation of Solution 9—11

3. Determination of Total Sc 12—13

4. Determinaﬁon of Mo 14 1

5. Determination of p 16—17

- 6. Estimation of Titrab 18—20
_, 7. [Estimation of Total, 21—24
: 8. Estimation of Ascork 25—27
9. Estimation of Pyruv 28—30
; 10. Estimation of Total P 31—32
11. Estimation of Total 33—34

PART II: Fruit ar getable Cr Processing

Importance and Sc
Industry in India

2. Food Pipe Line: |
Operations in

Principles an
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10.
11.
12,
13.
14.
15.
16.
17.
18.
19.
20.

General Principles and Methods of Food Preservation

-

Food Safety, Food Quality, Food Safety and Quality Standards of

Fresh and Processed Products

Canning

Fermented and Unfermented Beverages
Vinegar

Jam, jelly and Marmalades

Fruit Chutneys

Preserve and Candies

Processing of Tea (Camellia sinensis)
Tomato Products

Pickles

Drying and Dehydration
Frozen Products

Minimally Processe:
Bio-waste Managé

Spoilage in Fruits

63—7q
72— 7x
76—g5
86—gg
90—95
96—9g
99—101
102—108
109—111
112—116
117—120
121—124
125—126
127—128
129—131
132—138

d Fruits
139—144

145—147
148—160
161—162
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