
0E2JZVNZYGHM » PDF » Modern Technology of Tomato Processing and Dehydration (Ketchup, Juice, Paste, Puree, Soup...

Get PDF

MODERN TECHNOLOGY OF TOMATO PROCESSING AND
DEHYDRATION (KETCHUP, JUICE, PASTE, PUREE, SOUP
AND DRYING)

Engineers India Research Institute, Delhi, 2013. Soft cover. Book
Condition: New. The book Modern Technology of Tomato
Processing and Dehydration (Ketchup, Juice, Paste, Puree, Soup
and Drying) covers Tomato, Impact of Introduction of Hybrid
Tomato, Poly House Technology in Vegetable Production, Canning
and Bottling of Fruits and Vegetables, Fruits and vegetables
Drying/Dehydration and Concentration, Processing Technologies of
Tomato and other Vegetables, Technology of Tomato Products,
Processing of Peeled Tomatoes, Processing of Dried Tomatoes,
Flow Sheet for Tomato Juice Processing, Flow...

Download PDF Modern Technology of  Tomato Processing
and Dehydration (Ketchup,  Juice,  Paste,  Puree,  Soup and   
Drying)

Authored by EIRI Board
Released at 2013

Filesize: 7.86 MB

 
Reviews
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