AEYTId—11
% YRREYT (Fruit Preservation)

11.1 gRR&wr @ gdw= Reafa, wg@ ve
HfasT (Present status, importance and scope of fruit
preservation) — ¥IRT # STeldRy] el J&T &1 A= &
HRT A YR & ol qAT afssTal &7 Icare grar
2| 9 H IRA BT %ol AT Feoll Scdred H fagg #
I & 915 fgdia I 7 | Wa=d1 0 9Rd 3§ Bl
AT Heoll & Iaared H fa ufafed gfs 81 & 2 | |93
2013—14 ¥ 88.97 fAeNad <1 Wl T4 162.89 feiias e
eoll BT IATE TAR QU H 31T | P B 31 Bl bl
J H D! HEel S8 UTaNq Sleal ERE B
Al & AT [ ST BAST DI HUSRYT &HT 95
HH B | T8 RN fFH T 25—-30 TR Bl 9
Afesral gers yeard a1 ST fhd €1 @ve 81 o
2| g8 9afafed & f @e—usred & Icres &I e
I BT AT H GRIST PR T b AR © | 9& 8
SEREIRAT Pl & H @ gU 9asy H @rer garelf @l
LI EHAT DI Yfol & folq Wrel uarel &f ITe 98 &
ATI—AT SIS B IR DT Yae T Sfa fafer
3 aRRefvT fHdTa 3maea® 2 |
gRReor &1 qda Rerfd  (Present status of
preservation)

ARA # el URRET =1 & UrdiA &I |
Il 8 | Bell aT AfesTdl Pl G, R T, U
gaTef TR AT Ui BTl I Fell 31T T&T Bl IRRET0T
@ faferdl €1 fb f gAR <2 # el 9 Feoll & el
I BT A1H 2 GfaRrd |17 &1 RV H B foran
SIAT &, Sidfe fasfad <= # 70 ¥ 80 Ufawd ®dt
afesTat o1 aRRkReror farar Srar |

ARG H UUH URReTT IeFRIAr |9 1920 #
TS H WU B T | S0 UL 1939 Th < H HFH
JAURTEATY RIUT g8 Sl [ UbR & $Hoel uare,
el 3dels, AHcs aul Ug ucref a4l off | 39
| AR H el TRReT0T @raar i 70 & 9g /T T |
fgdia fava g & a1e 39! WAl H &1 Aoh 878 | |
1947 ¥ WRA & ¥ 87 & YA 39 I & I
gfrare 1 T8 9 Qe & Smard W uedl & & g
TAT TRHR = URRET I Bl WeATed &R & o
3 Rarad <11 |9 1955 ¥ 3Maedd a%q Sref-m
HHIG 3 B T Bl SIS ST, 1955 (Th.UV3M,
1955) ighel [T AT | SHPT =I5 9Rd H T
UfRRIET gaTil @1 T[uradt R T IEET Jor S
oTaT dTel Y&l AR BRAT off | Iad TH.ULSH. Bl
AT IR AT o 737 | 1 318l 2009 BT WIRd

H IR Bl Hel—Weoll URREUT BT 6471 gHISAT Bl
EICESHEICERINACRRIDE

%ol URREAT &I dg<d (Importance of fruit
preservation)

Wl T Aeoll SUTGD] DI IHH SATGH BT I
I feam & forg, Sudadell & 99 R %ol a
[Tl T R W IUA BRI & AF—H1 TS5
I BN dlel JHAM BT HH A H Ho—deoll
URRETOT IENT &1 950 Fe<d © | T AR Agferad
SMER—TIYYT HTIHH BT Thel a9 & ford), oA Ter=t
H Al 3 We—gfd & oIy T U6 I ST &
wu H el gar o1fSid a1 & forl ha—dssll gfkReror
BT HEYUT ANTETH Il & | el URRETOT &1 farT vd
IR geq—aRAToT SeiT, oy URHATeT ST TAT FER
I & wU H [HA1 ST Gl 8, S Ho AT dD
ISTTR &1 AT BT HH B H FETH Bl & |

1. 3fef® W& (Economic importance)

W g Al & Tl BT G UHid gRT IR
FREd € o U &1 99g § Ul ISR dei HUSRUl
AT 980 B B & BHIRYT GIOR H ST Afehar &
S & T SEdI oI 9gd & & ol ®, o
IATEHT BT IS URSH BT AT g -Te1 fAe aren
TqAT IATEDI DI 3NAH BT IS el 7 | Aol Hed
qAT Afeoral B IUST DI Y I H TN W W o
ST T G 1AM AT & | S SUFIRITSAT BT Bl G
|feeTal 31fdh Jog H fAerdl 2 | 3T U Wl R S8l
Wl g AfesTdl BT USTaR IfRIHaT F Bl 8, Bel URReToT
N WUT B IATD] Bl ST Hed T S Faval!
T | | & IuHadmel B ¥ 9 3T oI R el @
i SUTGL BRIE ST Aehd! 2 |

2. 3itenfir% 8@ (Industrial importance)

Hel YRRV IENT BT 3T Il & fadrT
HEayul IRTEH © 39 JGAMI H B 37 dTel dedl Alel
S Ba—dfeordl, oA & fSed, I T TRed Bl didd,
IFHR, I, T A B AMaTIGAT B B | SHD
JMIRFT URRAVT IEANTRMAT H HM A dlel Ps
IUBROT qAT AT BT Y MaTIHar YEd § | 31 39
TR & [JDTH & ATT—WATT 3T AT DI |l Igrar
fAerar g |

3. gRRfera uqrerf &1 fafa (Export of
preserved products)

Hel g Heoll 9 uRRfera uarell &7 facwi # fafa
TS fqaell gar Afid @1 1 |l & | a9 <9 @l
ammfefer Rerfar # erR 8 FavdT 7 | IR # uRRfard gareif
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arefl 11.1
wRd 9 frafa fey o 9 aRfEa vl @) |@&r 9 g

G 2013—14 2014—15 2015—16
®E| uar AT 1.2 I AT H1.eA I AT HI.eA I
(TS ) CRISRD) (RIS %)

1, WRT gd gfdh=a 218749.78 955.20 251182.96 1202.92 202926.91 999.17
CRINERNER)

2 gftpd vd 56158.40 742.72 63701.78 847.14 66189.61 914.20
wRfara wfssrat

3. 31T T&T 174860.33 772.95 154820.69 841.38 128866.01 796.17

4 SR 287384.63 2266.60 31659.43 2569.91 320732.59 2900.33
Bl Ud Aot
Gyl 7571153.11 4737.45 785764.86 5461.35 718715.13 5609.87

I : S0 .3.3ME T, (2015—16 — a1 f=afa)

& fafa o fea—ufafes seidd 81 <& 81 2013—14 9
2015—16 H WRA & (A~ Hol—Heoll YRR yardl &
g Frafa &1 faawer ARl 1.1 F o 2 |

4. AR Suderdr  (Availability  of
employment)

Bl URRETTT N & [P & A1 AR
I BF & U9 GREAT B 2| 39 S &
AR FEFH I ol ¥ah, AR e,
IR YOR ST, J1QrTd ST & e & ol Sy
J=®, HE AN, AT 3 B Taeddmdl
grfl | sl uRaRT # anfdfe Wde Bl g ax & ford
Al @1 UgRT A HXa AfdD T R B B
ST E B | U g e A uRRfard varet o sifaRed ww
TR ST ] &, STTRET 3T BT AT & Fahdl & |

5. Wferd 3MER (Balanced diet)

IRA # BB Hel T +ff U1 B € ST el dhe
ST € oI ST ST WU H SN 81 IR Fahdl o1
wY H IO B € | IR I el UINed deal ¥ WRUR 81
2 S 9, HIaThel, S, SIH, Uie], rIRAT, ax, e,
JAfaedT 3Mfe | 39 Wl I URRIET ggrel Tur faa o
AHA &, ST I BT e, fael B GRaAT T Drel, S
BT RIReT 3N |

Hel URRETTT & IURIHKT He<d & SIfcIRad, I
R Hol—Heoll Bl ST, GIH Il UR ST8l Bl g
Heoll B I T8l 81 Gaban anmfa uRRerferal #
He—Heol] URRETOT BT Ayl ANTET I&d1 @ |,

B YRRV BT WA (Future of fruit
preservation)
Hdl YRRV FIA™ Bl IRA H gAY fJwiad
N B 3T acHTE ReIf 9o sUd A8 Bl T
PR B SIRIT I8 UheH W § b 50 Aadr &
IR o9 ferreia <o § Iooaa wisr 21 W=y
AT TG Bl Qe gU U1 STl & b I8 Faary
IMH FARIRN W U § Ol 39a [AaHN # 9d B |
fafer=1 et # ffoRad v v 2—
1. ifsd fes o Sfad 99 R wa der aferir
IUeT el BT |
2. \ETId UGl ST IadR, FTHE, TRReTd uarel anfa
& ot # fafd=a |
ST AT BT U d HE T 8141 |
TPHTdD! ARG BT 3T |
TTHIOT &5 BT AR |
Y gHhIsAl g1 fAsha H HISATS 1T |
AT afad & AMRIGAT T FATRIT Uarelt &f J8
BIFT 3711 |
Hdl URREAY FqAT B STTd FARIA I SURA ©
o1y 171 U = D 3Tagadhd]
1. I ueTet T FATOT HRAT |
2, I R R IAT [FH BT Bed T Heoll DI
SUALTT BT |

N o o M ®
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112 Ba uRRgor & fugra va  faferar

(Principles and methods of fruit preservation)

%ol Ud afeedl Siiaurl Sare 2 R Jers
g 1 9 ) by Bl XEdll 8,51 g o189 gd Bidl §
S ¥ U4 qrercd i 3 | S A H Jels U
A S 9ifds vd e aRad= 819 & | I8 aRad=
ST AT AT O 81 Sffd € ol I SYANT Iy T8
B ¢ | 39 3N 9 Y4 € S o @rel usrd dar
PR SADI WG BE W GEMAT ST Ghdl g M
H—URRETT, a8 A € S UIpfos faem & geyd
RIGT=l BT 3T9HT B Well a7 Aforal & FHRA U4 7T
T8 o9 B I fAfRAY B S BRIar 2 | 39 B
et f FeT ST & | ORTH Be—afssral o1 axeor
3R F¥ATE 3T SITaT ® | %l Ud Afsoral & ERiE 8 &
=1 FROT Uig B

1. YSDT AT JHTT (Desiccation or drying)

I TRV & Sod dIIshd & BRI BT © |
8 Wt vd Afesral | SuRerd 4 S@a did & HRoT
qregicASid AT | BH Bl ST 8, AToTl Bt et |
SIRAT TS YR BT ST 8 Ud Rigge o © 3R
START & fordl Sugad & W& 2 | U srawen # gers
U Hol 9 WAfeadl & YUSRU 7 dmg TR &l
1Y |

2. T~orsH & foearefiear vd warafae
arfifopar

%ol a2l Afeorai # fafi= 9eR & gwiigd Ul
S g1 Y Uwed el o1 A fhar o gf,
SUTIE, eI 3ffq @ ol 3faedd o | U~iigH
qui uRYFT %l Gd AfTTal DI Ul dTell TfAfshar § A
TEID BT B Tollsd @ SARG Ifad RI®
Srfafsharall 1 aercll © | e gU %el g Afssral &I gar
Gl G R Als I H Blel TeAT T U=llgd Bl
fopamefierar a rarafae srffohar o1 & aRom 2 |

3. &H NiC| (Microorganism)

faf =1 yeR & gew Sial 9 Hhal, TR 9
SIETY] B Bl g Aleordl Ud D IcTG Pl WRTF B H
HEaqul AT B 2 U e Siig I ardrarer
3T HRUT TN & oY Wl T AfeTal dl ST AT
g1 & TS Belasyd Bl Ud et # fahvas giar g
TqAT 39 UHR (H09d @rey yaTel ITANT B H Te
garef BT ISYART A1 997 Fahdl & oI RIRap1, AfeRT, 3R

anfe § g TerIaT Afard 8 | el d Heoll BT
FS aTel A= e Shai H Siaro] s a1 arefe T 4
eIy THRIT SO R € | A Siar] oiig Ay I
Rl & 3 SIaTY] & SISI] S 19 & iy AfRw] B §
31 378 WHR YT HHha Bl aRE A1H Sed AU B TR A
GH el far ST AHar B |

%o uRRer @ Rigra vd faferat

ol IRRET & Rigr vd faferl @1 f=1 <
AT farrfora forar a2

1. 31T URRET (Temporary preservation)

2. I YRRET (Permanent preservation)

1. el gRReror - uRReqor o1 U1 ARt
ST §RT el @ ATl BT o [ I {B qEIH dHH
ORRfRTT fhar S Al & | SR GRRET &1 RO
vaferd fafert fae 28—

* ERdl : III8 SR USRI B A Ugel
He—he, AT G PICY] | YHIAd Bl g AfTdl Bl Bl
PR I B Se TP YT I &Y T A1RT Ty b
g W o g T A% 8 I 8 01 GeH Sial ol
AT HH BT ST § 9 el a7 Afeotdl &l @Rd 8 |
AN 2 |

* = ATushd gIRT : TS Bell 9 Afeotal Bl
et depd R 91 el uRaas & we ¥9g d®
queTRT a1 S Weha 2 | 711 ATushd U= et Shal ol
gig qAT Toled @I fhar &H 81 SR 2 91 Bl @
afesal § g arell e rfffear ff wa e 2 |
HeRIRY 3D HB AHI TP ERIE B A g7 S
HBHAT L |

* Jod dATUSH gIRT - ged Sidl dl feharefierar
T4 gfe Bl Sod ATUshH gRT - T ST Hebell & | 3
rfaRad Sza dmashd (160-180° F) ¥ UwTIgH HIfspa &1
SIA E, dAT Bal, Afsorl 9 96 Iaral # 8 arell
RIEATI(eh JTATHAT W1 &HH BT Sl © | SIA— UTRRIDRYT,
AT 311 |

* ary frspra g7 - Sffaiio arg g @t
gfg e fharefiear @ ford smavas Bl 8 | o1 wel,
Afsrt & a1 IcuTal @ et § I arg By e e
o W g B QA1 96 GRET /I ST AHT & |
Fiifh I BT SuRAfT # a1y S fharelia 921 38 urd
qer ®Ig e fhar ff T8 8 urch 71 S #
fArafa Ufeper o1 e s Rygr= U= menRa 2 |
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* ) forshrae g1 - 3fua T ge Siat @t
gfg vd frarefierar @ fordr smavgas g1t 2 | wrorrgH &
fopameiierar a e ifafshar W Sfad T+ &f araven
# 31fd BIC | et T Afesrat § 80—90 uferera ad =+
BT & SIfory ¥ 3ty €1 WR19 819 oIt § | o1l Bed @
AfeeTal B TH BT BH PR 9 ITH ol o TrRAT B
AT IGTHR 3RATE wU A YRR fhar ST |hdr & o
%ol G AleTdl Bl G, Bl IF DI TGT B TRRIET
PR IS |

* 7g yfaRiel ugrerl &1 SuAT - T9% (6-
8%), A (42-50%), RR®T (0.5-1.5%) Ud #ATA @l
oS! AT & W1 Wl UG WAfeotal T ReIrfl gRkReror
T I dhdT ® | 9T IR H FHG TAT THIER A H
=T aRRIET uerel &1 oRf HRar g |

2. o018 gRRegor - gRReror o7 U fafert
ST §RT el g AfTal Bl B aul ddb YRR fbar
ST ® | %errg uRReor & fory el faferit afera
.

* Siarvpfag-iiaeor fhar : g9 e & orid
Bl G ATl Pl Sfiar] fed el 4 wRa, 91y 3fed
BB 100° AFRTIT ATUHHA TR 30—60 fAC (HH 3r7arar
aret yareif ®) q@ T FRes Share] fEd wRd |

* @I AT {151 A [bROT HRAT : el T Ffeord]
& afRReqor o1 I fAfy urhie e orcafdres =ferd 2 | 59
fafy & orafd Bar 7 Al B B-BIE Thel #
Fea) gu H Al Foieiare 7fE (qEEd) R
IR—eR T fed B © | RIgT=<Ia: 519 gt 314 uared
@ AAT 70 U 3f¥d B Al Bl 9 Aleordl H
JeHSig by T8I I8d € | YW gY yareil ol dieiiefd
@1 ferat a7 feeat # wR R aRRfrT o= forar Sar 2 |

* fpudiaor g1 : fbvas g8 e fohar
2 forad wraxrgaa ugrf &1 TroTgH gad ged oial gRT
JUEe BT © | 39 fhar § O ugrert o1 ot grar 8
ST Sraifod Gen Siai Ud Uoisd &l Tafaferl & 6
AE |

Tehlelferd fovas : s fhoaa & Bt
DT BT ATFCT THR R BIAT & 3R Yedblald AR
FHIT—SE—3ifaTss a4 © | 39 I & gepreia g
qRReTd Icd BIdT & | SETER0— I UdhR &l AT |

CH,0, —2 5 5C,H.OH+2CO,

fYfed s fHvad - 59 fhvad H gedlsla &
faeret Ufifee areet STaTY] §IRT 81dT & doi URAfce 3 &l
fomtor grar 2 | 39 fafdy # Rifess orer uigra ufRers d@ B |
FETERU— RIReT |

C.HOH+0, —SHe® e WY | 1 cOOH+H,0

df¥ed are fpvas : 39 fhvad & srld
STE IO BT SNAf §RT qee BT & | $9H
ifded 3Fel UgT Ocd & ST URRET BT $1 B & |
SETERV— IR |

* qRReTd yarel & ST gRT : AR
T ggTdi & GRRETOT & fordt Sferd A3 § 8, ah,
RIRT, FATT, Tl I IS URRETH BT STANT IR
ITehT ZeITs TRRETOT fohaT SIrar ® | SI—

THH BT SYAIT — uerf § 15 F 20 wforerd
THH Bl SIRART WRTE BH A b 8 | IRV 61 B
PRI IeH S119 gl &1 PR UTl & Oli— R, TS 311 |

BT GIRT : AT et H 65—70 U9 b
@I YR IRTARYT TI1T & HROT GeA Siral bl Fha
S, ATHTS STfe |

RxaT g1 - RRer ¥ SuRera tRifed s
Jes1 Siral & ford a5 o1 &M axar € ord: fasdy +ff @re
uaref # 2 gierd vRifcd ol & Siial &l AR R
GRRETIT &1 B HRAT & Sii— 3R |

de g1 - AR @rer 39 ged Sial & uioRiE
B & -3 I Bhhe FRIes i 81§ | @rer gemef
H Tt STeH | 374 IuRd & Sfig 7t 81 91 & 3iR
BT G: T W e ST & S 3R |

JEREtE ufREs gRT - Y= wU 9
TeRRT—Ac—41s Jebhise g AISIH dilve AMHd
AR &7 SUANT URReTd ueredl & U H fhar Srar g | 3
AT T uare] § st siidl &1 fharfierr g gfg ol
P B WRE EF | T4 8 | O W9, PIfSadd, A
e |

BIdI—SIS—3ATdTss gIRT : A~ ®al iR
5 yereif & gRRer & fory pea-—sR—sifwge M
B ATA & U H YA 61 14T &, 8 e
g & Y H ST ST § |

* fafexor RFSA g1 aRReqon) : @Ter uerelt
H gaH o] fAfPRoN=R el 3 ged Siidl Bl I
fopar ST T © de yrotsH WY fAfShy 81 o € | @
gerelf & aRReror § AR T fafeRor (v dedes)
BT IUANT fHAT ST 81§ SUST SHarvffagi-iaror
fopar il HEd % |
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11.3 %l U4 Afeorl &1 fSsaradl
(Canning of fruits & vegetables)

1. Bel G il &T 914 (Selection of fruits
and vegetables) : fS&TE=< & foIv Bet T AfSTAT W=y,
TSI HeATIH & T ST e R TAT &foiRa =8l gy
MY | Wl 3TeH U el I I fSATT=] & FHI
fige 9 2| wel |fedl @ 9 {5 e &
fore Sugad &1 &1l | S-St @ T, TR el
TAT TSI Aha 39 B B ol IuJad AT Sl 2 |

2. %18 (Cleaning) : fea=<il # Ugad &t 9
fsoTat Bl T8 T A 3 YhR ATh BT ARy
i 399 I W ol gat Jorr rIfs garef anfe
ATH B ST | IR H AR g1 3R S9a 918 TH
I 3 &7 3107 8IaT 2 |

3. B U4 Gsofl @Y AATY (Preparation of
fruits and vegetables) : Bel  AfSTIl BT ABIE & 98
Bl g Aol & ATAR Id!I B R (IfelT) Bic
Thsl § FIRT fHIT ST 2 | Bell DI Pl & 18
TR 2 Uferd FHE & °lel H ST aTey [y 3]
AT RT 1 BIAT S |

4. 39d9 (Blanching) : TR %l g AfSral BT
SP! UPId & ATAR 2 9 5 BFe T Igeld gy Uil
EAT TAT I7 SUST b @l fobar &1 faaoi foma
(SATFRT) BT STl & | fdavt @ foham & &8 o ©, STi—
I T g WIE H YR 8 Sl & 99 R fuas! T,
M) GX BT O & 9 W dhedee &F & il §
anfe | e R R fadffer & fog I Sefier
SIHRAT H IGHR HB A (2 W 5 77e) & ol Iderd
B U H AT T B | 99 /R WR 39 B By AL
RT AFIT T ST € | fagofia=or & &) &t st ot
RAT, I AT HORT $H 81 STl § o7 STl H gerieiiel
Uy I 1 HH B 9 © | TH U A M BR B
AfesTal Bl Svs Ul H gar \rdr 8

5. f$sa ¥ ¥=AT (Filling in cans) : fagof fosar
& U Bl g ATl & sl Dl Ugel I Wb Td T
aT ¥ el Sl # A1 D oY didet § W1 ST 7 | IR
%ol g Afeordl Bl fSedl # g1 9 1 fr wanfera #ei=i
SR ¥RT ST 2 | Uaref & fSa&i # 7 21 qaras *iik =
81 AfP Slel WRAT @MY | WR D U] SW %A Y
9 I Wlell IGHT A112T | Hell & fSadi # Tl BT I
7 g, A @ e O ARy ot FET ST 8, Ut
T ST 21

We T HH HIS H NS ATl &1 alel To0 €3
el H HH ATEdl BT =ldd ¥R ST © | ATHI: 2T
@ ©TeT BT sl 20—55° faRT T T Il & |

feara= & forg I a1 A R F UeR
DI— IS AT (50% I-N) AegH IT FIERT AT
(40% A1) qr ged! AT (33% AN BT SYAN
o Siar 7 | afssal @ fSame=<) @ foru Ry & e
R THE BT Gl (F139) TANT H R S € 1 ur: 2
UereTd 9 BT a1 |lordl & oy Sugad AT
TATE |

6. frafd a1 ay s (Exhausting) :
ueref Ud gl 9 W e ¥ g1 &1 Mprer, 9y
T wEarar 21 g9d el § a1y 3 e A
gt O=1 1 Sirar 2, S @rer yared o gRida v |
TEIE BT & | I8 BT ST BT TH axas a1 72N+ g7
fhar ST 2 |

7. fS&@T 978 HAT (Sealing) : fS&i @1 a1y
Meas & ggard 79 Sl B g™ A qeR a1 ava
At &R faar Siar € s a1 W oA &1 Bl
Ao fagy 73 R 9ol IR @ed &, YT #
AT Il | I Hei fAfT R g etar arelt 'l
g1 g% A A o« &1 agae 70° Afeqad 9 &4
& B U |

8. Gutel[ (Processing) : < & &I (%
e Im R v MREd 999 9@ 59 SRe 9 T
far e & b uarel # SuRerd gersiig I 8 i
a2 arfharefier 81 Sird | I8t I8 e <1 o1 © {6
ugref dI Hifeld 0T 91 X | 39 BRI & fofQ AfhIT
B & ey 100° WfeHqTd AN IuYdd &l & |
afesral | R S B 115—120° Afedad qmUhd W
AT foar STraT © | afesra # ot BH B9 @ IR
1t T9g do T fhar Sar 2 1 39 fhar & 91 fo
DI T 39° AfeTIRT TTYHAT TP SUST fhar ST # |
3UST B & oy S BT IUS UM A W UTH H gard &
T fR 9B HUR UM BT BaART STAT ST & | S Bl
SUST 8] B | W Ugre § S 9 fadR Uar 81 3
TOTET T B o T 2 |

e & S oga 7NE gRT fAATar vd arnf
BT AW, TIR B DI fQATH T 3T HfSrd STHBRT Bl
S ST ST 8 | IR el @l 3v8 9 g gaIeR
PRI F qUSIRT PR forar ST 2 |

[ 180 ]






