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EnÂß uµ¨ £sø£¨ ÷£nÀ5

    

 

 E¸ 5.1

|õ® vmhªmh  J¸ ÷ÁøÍ EnøÁ ~PºÄUS Gk¨£uØS¨ ö£õ¸zu©õÚ 
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E¸ 5.2

EnÄ ö£õ¸mPÎß uµ¨£s¦PøÍ CÚ[Põs÷£õ®

©n® (Flavour)
(Nutritional value)

(Food hygiene)

(Texture)

(Colour)

(Taste)
Áõ\øÚ (Smell)

÷£õ\øn¨ ö£Ö©õÚ®

EnÂß _Põuõµ¨ £õxPõ¨¦ 

 

(-180 C ) 
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(SLSGMP, HACCP, ISO 22000)

{Ó® (Colour)

CøÇ¯ø©¨¦ (Texture)

©n® (Smell / Odour / Fragrance)

(E+®) 

_øÁ (Taste)

(Flavour)
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       ]Ó¢u uµ¨£s¦PøÍU PÁÚzvØ öPõsk £Ç[PøÍz öu›Ä 
ö\´÷Áõ®

_Põuõµ¨ £õxPõ¨¦ ÷£õ\øn¨ ö£Ö©õÚ®

£mi¸US® (

A,C)

CøÇ¯ø©¨¦

{Ó®

i¸zuÀ

¸zuÀ 

_øÁ

Põn¨£k® 

usi¼¸¢÷u           

©n®

©nzøu²® 

_øÁ²® ©n®

E¸ 5.3
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]Ó¢u uµ¨ £s¦PøÍU PÁÚzvØ öPõsk Põ´PÔ ÁøPPøÍz 

öu›Ä ö\´÷Áõ®

CøÇ¯ø©¨¦

öukUP¨£h ÷Ásk® 

{Ó®

©n®

_øÁ

_Põuõµ¨ £õxPõ¨¦ ÷£õ\øn¨ö£Ö©õÚ®

C¸z 

(Antioxidants)

  A C, K 

E¸ 5.4
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( A, C )

(|õº¨ö£õ¸Ò)

uµ¨ £s¦PøÍ PÁÚzvØ öPõsk CøÓa] ÁøPPøÍz öu›Ä 
ö\´÷Áõ®

_Põuõµ¨ £õxPõ¨¦
 

{Ó®

 

CøÇ¯ø©¨¦
 

_øÁ
 

©n®

 

 

÷£õ\øn¨ ö£Ö©õÚ®

 

 

A, B 

E¸ 5.5
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uµ¨£s¦PøÍU PÁÚzvØ öPõsk «ßPøÍz öu›Ä ö\´÷Áõ®.

_øÁ

 
©n®

 

 (÷©Ø£Sv C¸UP 

©õÚuõPU)

 

 

CøÇ¯ø©¨¦

 

( ) (öP»ÁÀ»õ)

{Ó®

 

 

 3

÷£õ\øn¨ ö£Ö©õÚ® _Põuõµ¨ £õxPõ¨¦

 

 ö£õ¸zu©õÚ öÁ¨£ 

 -180 C 

 

E¸ 5.6

J÷©Põ 3
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÷£õ\øn¨ ö£Ö©õÚ®

 

 

 A, B
1
, B

2
 

_Põuõµ¨ £õxPõ¨¦

 

 

 

 

 

 

 

CøÇ¯ø©¨¦

_øÁ

 

©n®

 

 

 

 

 

{Ó®
E¸ 5.7
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÷£õ\øn ©mh®

 

_Põuõµ¨ £õxPõ¨¦

{Ó®

 

CøÇ¯ø©¨¦

 Gvº£õºUP¨£mh 

-

PøÍz öu›Ä ö\´÷Áõ®.

_øÁ

 

 

©n®

 

 

Áõ\øÚ¨ ö£õ¸ÒPÒ                     

÷\ºUP¨£mkÒÍuõ 

 

 

©nzøu²® 

E¸ÁõUSÁuØS 

E¸ 5.8
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EnÄa ÷\ºøÁPÒ (Food Additines)

E 100 (curcumin ), E 133 (Brilliand- Blue FCF),  E 210                                                                        

( )

E 951 (Aspastame) - 

E¸ 5.9

£kzxuÀ.

E¸ 5.10
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SÎº \õuÚ¨ ö£mi°À PÍg]¯¨ £kzxuÀ.

©øÚU SÎ¹mi (Domestic Refrigerator)

E¸ 5.11

( )

( )
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    EnÄ ÁøP

  

(-18 C US® 

)

 

(

)

   ( )

(40 C - 80 C  US 

)

(70 C - 100 C  US 

)

(40 C - 80 C  US 

) (Paper serviette) 

(Deep Freezer)

E¸ 5.12

( )
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(Cold Rooms)

E¸ 5.13

 (Temperature)

 (Humidity)

 (Microbes)

 CøhzuõUP® (Interactions)

 (Oxidation)

öÁ¨£{ø»

 (200 C - 300 C)

 

 

Dµ¨£uß
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~sq°ºPÎß uõUP®

 PH 

 

 

E¸ 5.14

 

Jm]÷¯ØÓ®
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 öÁmkuÀ

 

 P»USuÀ

 

 \ø©zuÀ

PÊÄuÀ

E¸ 5.15
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öÁmkuÀ

E¸ 5.16

( Grater) 

C E

C 
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_øÁ ÷\ºzuÀ

C 

P»zuÀ/ ÷\ºzuÀ

E¸ 5.17
E¸ 5.18

 

 

 

Jmhõu (Nonstick)

( )

94



 C»Á\¨ £õh¡À                                

P»¢x øÁzv¸US® Põ»®

 

(CuÚõÀ ÷£õ\øn¨  

)

 

( )

\ø©zuÀ

 

 

 

 

 

 

 A, D, E, K
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E¸ 5.19 E¸ 5.20

  ö£õÈ¨¦ 

 

 

 

 ( ) 
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1.

2.  

3.  

4.  J÷©Põ - 3

5.  
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