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Term-End Examination 

December, 2012 

BPVI-006 : FOOD PROCESSING AND 
ENGINEERING-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 
marks. 

	

1. 	(a) Define the following : 	 5x1=5 

(i) Newton's law of cooling 

(ii) Decimal reduction time 

(iii) Microbial lethality 

(iv) Black body 

(v) Grey body 

(b) How is a thermal process for an acid food 	5 
different than that for a low acid food ? 

	

2. 	(a) Draw a labelled diagram of a Vertical Retort. 	5 

(b) Explain in brief the aseptic processing and 	5 

packaging of liquid food. 
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3. 	(a) Define canning and state the canning 
process including the unit operations 
through a flow chart. 	 1+4=5  

(b) Explain how controlling water activity can 	5 
reduce non-enzymatic browning. 

	

4. 	(a) List the factors affecting drying of fruits and 
vegetables and explain any two of them. 

1+2+2=5 
(b) Define the following : 	 5x1=5 

(i) Concentration 

(ii) Evaporation 

(iii) Osmosis 

(iv) Drying ratio 

(v) Rehydration ratio 

	

5. 	(a) What is chilling ? 	 21/2 
(b) Where does actual phase change take place 21/2 

in the refrigerator ? 

(c) What are the common refrigerants used in 21/2 
the refrigerator. 

(d) Enlist the four key parts of the refrigerator. 21/2 

	

6. 	(a) What are the basic differences between a 	5 
controlled atmosphere and modified 
atmosphere storage ? 

(b) Explain the beneficial aspects of food 	5 
irradiation. 
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7. 	(a) Fill up the following blanks : 	 5x1=5 

(i) Full form of PET is 	 

(ii) CPP means 	 

(iii) MAP means 	 

(iv) '3' P stands for 	 

(v) Cushioning materials are 	 

(b) Define food packaging and write down the 
important functions of packaging. 	1+2=3 

(c) What are the three important types of 	2 
packaging ? 

	

8. 	(a) List the industrial products from fruit and 
vegetable waste and explain any two of 
them. 	 1+2+2=5 

(b) Explain safety of food fortification with 	5 

suitable examples. 
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1. 	(a) 	14-i rc.'1 c1 oh) LIRI.Trrism 	: 	 5x1=5 

(i) .W1 	- 

(ii) -{411-74 

(iv) TiT14 4 

(v) T:R 

(b) 	F-11-1 3-11-74 -UM 4sT4 	 3i1 f1-zr -UTEI 	5 

Liqi2i 	--Tsgtzr 	t-4 fiT?r 	 

	

2. 	(a) 	(vertical) 	33RTTF4_11r-ci 1 	5 

-d.1 I 

(b) 	cirri (mtp-Ki0 .11 3-Tird-d SIT(FTLIT 	1, 11-,)1 41 	5  
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3. 	(a) 	r..irqq1 (V-9rr) i HRiTtrisffl 	417 

=41 t-  Triur4 	Twr (r) 4rtTaIM-i Tif ii 
1+4=5 SeniItsiq 	 31iWzIT 	°Litt) -If-4R I 

(b) F-NAulaa 	t17 - 	itcrff 	5  

t? 74E 

	

4. 	(a) 	1410 	 7*--ff 	-sp-if-qu c4 	qr 

-1-F77 	 1+2+2=5 

(b) 	Ocf 7ftlifErff 	: 	 5x1=5 

(i) Tiftdr 

(ii)  

(iii) LRR-Rui 

(iv) 31---frrff 

(v) 3-17TU 

5. 	(a) 21/2 V71177 cVAI t? 

(b)  f55- 	(Tqltd-i) 14 oni-circ(ch 11M-RTItIft-449 cf.)6 21/2 

It? 

(c)  74ffi 	re-R Trzr*T ,H1 411-1{ 371tdW ct) ? 21/2 

(d)  f5F7t. 17 11U:IITTIff*T& .q9771 21/2 

BPVI-006 	 6 



	

6. 	(a) 	fizti.ff cl►cucitur •R" grolcid cficticikur 4Tw-Tur t- 	5 

34-a 	Tcrg 

(b) 	 -fffi-17q tr-FlatTcrg ---1.F7R I 	5 

	

7. 	(a) Fitt? T-2Trt 4,1 IN T-1-N7 : 	 5x1=5 

(i) -9“ t (P E T) 	9114 t 	 

(ii) 131 	31T -Fr t 	 

(iii) T 	-A 337-zr t 	 

(iv) '3' t 	 

(v) 1-4-ffat m iI 	31-fiTtirrzr 	 

t 

(b) tkr-4-7 	Li orri-Era.  

Tr--6ffvf -5rwrzit 	f-ffr-gR l 	 1+2=3 

(c) tfkr-411  	TZ ch -1 -A t ? 	2 

8. (a) '-hc-f 7f-----zgt- 31-crf7rOtaft---eTrt 

1+2+2=5 
(b) 1N71 gliEch-lciAuf (fortification) 	t•MT 	dr-cid 	5 

ZTg-{-0 TfrO TcrE 
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