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Learning outcomes
1.Students will familiar with different methods of drying.
2. Students will able to understand the technology behind drying
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Explain the Dehydration Process. with its principles
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OR
Explain the physical and chemical changes that occur during drying of food
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What is drying process? Explain the Factors affecting the food drying process
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OR
Explain the Sun drying process with its Advantages and disadvantages.
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Explain the types of drying process.
Yl Ylsaustl YsiA AmeA.

OR
Explain the Advantages and disadvantages of food drying.
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Attempt any three short not of following
Drum or roller drying machine g+ 4{&cll JAAR Y arll Hellet

Process of raisins (M ulsa

Packaging material §S W30l AHflo

Tray Dryers ¢ Sl

Roller or Drum Dryers RAGR Acll §H slatl
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