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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES 

(DVAPFV) 

Term-End Examination 

December, 2013 	00567 

BPVI-006 : FOOD PROCESSING AND 
ENGINEERING-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

	

1. 	(a) Write short notes on any five of the 
following : 	 5x1=5 

(i) Ohmic heating 

(ii) Conduction 

(iii) By - Product 

(iv) Processing 

(v) Blanching 

(vi) Irradiation 

(b) What do you understand by Heat transfer. 	3 

(c) Enlist the different types of heat exchangers. 	2 

	

2. 	(a) What do you understand by drying ? List 
the important methods of drying. 	2+3=5 
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(b) What do you understand by isotherm ? 
Explain different stages of water sorption 
with the help of neat diagram ? 	2+3=5 

	

3. 	(a) What do you mean by spoilage of dried 
fruits and vegetables ? How can it be 
prevented ? 	 3+2=5 

(b) Describe spoilage which may occur in 	5 
canned fruits and vegetables due to physical 

and chemical changes ? 

	

4. 	(a) Define any five of the following : 	5x1=5 

(i) Surface coating 

(ii) Gas Packaging 

(iii) Beverages 

(iv) Gray body 

(v) Processing 

(vi) Commercial Sterilization 

(b) Enumerate the key parts of refrigerator. 	2 

(c) Distinguish between modified and control 	3 
atmosphere. 

	

5. 	(a) What do you understand by fortification ? 
Describe the principles of fortification of 
fruits and vegetables. 	 2+3=5 

(b) What is chilling ? Explain in brief the 
refrigeration cycle. 	 2+3=5 
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6. (a) -Uzb-9 	ch,tuf 3f-d7 TicFsE 	2 

(b) -]Ti9' 

	

	tkcl 114 4-111 chl 	 .49. 	4 

I 

(c) 3TErfvptf -9-rfca.  f-a-fir 4 

r ~iaf TeTrq 	 t? 

7. 	(a) 	 3Trci 	 Tr747ft? 	r-- Tr 7-e-e 

	

r3-Trcrt--4 -q-ri-1- t? 	 2+3=5 

(b)  	t? T4k -ia-uf7fli 4i-r ?2+3=5  

8. (a) r-p-iiiifigd 	-r1=r 	: 	 6x1/2=3 

(i)  

(ii) i i s tn.  

-91-  

(iv) 1# 	 

(v) 31 

(vi) Viz( 

(b) ‘t-F)v-ici 	4Autql=13Tt T 	4 

(c) -ur-ft 	ilcr fl 	aTi-cr a-qi1:111-ej 	3 
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6. (a) Distinguish between drying and 2 
dehydration. 

(b) Describe the role of air and temperature in 	4 
drying. 

(c) What are the different value added products 	4 
obtainable from fruits and vegetables 
waste ? 

7. (a) What do you understand by food 
Packaging ? How do you classify the 
packaging components ? 	 2+3=5 

(b) What is evaporative cooling ? What are its 
main advantages ? 	 2+3=5 

8. 	(a) Write the full form of the following : 	6x1/2=3 
(i) PET 

(ii) HDPE 

(iii) PC 

(iv) PS 

(v) W 

(vi) UHT 

(b) Describe the -;-operties of Aluminium foil 	4 
and Advantages of using it. 

(c) What do you understand by cold point in a 	3 
food container ? 
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Ci • 	*4 OA tl • 14 Irq Ttartia.  ZFir# 

-4 Pawl) 1-1 I ( t7a7.1:11A-CFAI) 

twin 	liftaTT 
ki:MEET, 2013 

: tgis, 

TITITT : 2 iuc 	 31fETWM:1 3 : 50 

: 	r, 	slW.  WriY dri< 	/ 

1. (a) f-*— 	 Ti4r  	: 
	5x1=5 

(i) 	34it cw-11 

1K1-1 

(iii) 34lc4lq 

(iv) 	 

(v) fd—d-Of cbt-n 

(vi) ct)1-1 

(b) T atd-Tur 31rcr cF-41 41TO-  ? 	 3 

(c) IT 	 t. f-4113-r 	TO-  .0-1 	2 

2. 	(a) U9*9 31Ttf 	TfITA ? 

fq-ftrzff 	-7-$-7I 	 2+3=5 
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(b) 34-rcr a,.11 	? 	\rici Trur 

fa-N-5r - 51FT-1/ 2+3=5  

3. (a)  -qrlzbff 0,3i zli 	chi fq-eff 	ai-rcr c4 

4-1 	1C1' ? 	oh 21-114 	aril 	TIM71 t? 3+2=5 

(b)  

1:5—A 

77TP-Tf9-- 	WITuT r8octici.q 	5 

tirs.01q).1 	TfiTfrqfff 	T 

4. (a) f-*-t LIT-cf chi tiftwftsra. 	: 	 5x1=5 

(i)71--d7 (Surface) 

"kr—A'37 

(iii) L1q194 

(iv) vr-{ 	 

(v) 374- hTuT 

(vi) 	 f9\44--1**ui 

(b) c 	9474 	qeiT-47 I 	 2 

(c) 7-irrdf-4-ff kJci FicirAd 	 t 3117 	71-Ca 	3 

5. 	(a) 	1 	rudch)chtui 	arcr gill 	t? 
2+3=5 

zaf 	ylruda;14-or f c4 	Wiff 

(b) Tdvh-97 qzrr ? 	5 -qct) 	##cr 4 -Fcrtsz 

I 	 2+3=5 'err-A-7  
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