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BPVI-006 : FOOD PROCESSING 

AND ENGINEERING-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

1. Differentiate between the following : 	5x2=10 

(i) Vacuum and Gas packaging 

(ii) Water and Steam blanching 

(iii) Syruping and Brining 

(iv) Pasteurization and Sterilization 

(v) Jelly and Marmalade 

2. (a) What is canning ? List the important unit 

operations in canning of peas. 	 1+4=5 

(b) Name three kinds of ionizing radiations 

approved for food irradiation. Discuss the 

beneficial effects of food irradiation. 	2+3=5 
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3. Write short notes on the following : 

(i) Exhausting 

(ii) Decimal reduction time 

(iii) Controlled atmosphere storage 

(iv) Lacquered can 

4x2 — =10 
2 

4: (a) What is modified atmosphere packaging ? 

List the important types of packaging films 
for modified atmosphere packaging. 	2+3=5 

(b) Define chilling injury. List important 

measures to control chilling injury in fruits. 
2+3=5 

5. Write the full form for the following : 	10x1.10 

(i) UHT 

(ii) HTST 

(iii) D Value 

(iv) PVC 

(v) BOD 

(vi) SSF 

(vii) SCP 

(viii) WTO 

(ix) GTR 

(x) LCC 
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6. (a) Why do processed food products have 
different packaging requirements ? Name 
two packaging materials used for fresh 
produce. 	 2+3=5 

(b) What do you mean by composite can ? Write 
few applications of composite can. 	2+3=5 

7. (a) What is food fortification ? What are the 
different methods of food fortification ? 	2+3=5 

(b) What are the principal by-products from 
fruit and vegetable wastes ? 	 5 

8. (a) What are the different products prepared 
from fruit wastes ? Describe briefly the 
process to manufacture vinegar. 	2+3=5 

(b) Give one major source for the following 
by-products of fruits and vegetables : 	5x1=5 

(i) Fat 

(ii) Starch 

(iii) Poultry feed 

(iv) Pectin 

(v) Essential oil 

BPVI-006 	 3 	 P.T.O. 



Atift.lt.3Trt.-006 

TFRI'crit11 	4 	itc.-ti TkRia.  dt-kiiq. 	Lri Hi 

	trtNiT 

	 2014 

-41.1:11.1r.ant.-oo6 :wre utik.cmul aftT 

HAN : 2 Eiu2 	 arftwd-g 	: 50 

77\e' : A7e-  reW MPY drH 	/ 

PiHroligo A 3Th  	: 	 5x2=10 

(i) 	fq-diff 74 	 

,310 	3417 fq-avfq 

	

7-4 wqraq-4 	 

(iv) 	Iiik-tichkul i 	1444TChkUl 

(V) 4d1 

2. () 
	

TErr ? 	secii.i41 A 4--■-irod 
lacii(s-H1 	T4t -q-RT-47 I 	1+4=5 

NO (g1%.A .4-77111, 34-jiftfta-  347R-wrftrat 	ul 

o-r44Trq Trgral 4r .q=ii 	I 	 2+3=5 

BPVI-006 	 4 



3. 	ciRgo 	T*07 fdwfulei fl UR : 	4x2--=.10 
2 

(i) lafri 

(ii) 	VtTuT chin 

(iii) Aiffqti .113445414i liTTuT 

(iv)  

4. Iiikaf4c1 	al3i-Isc-n1 WATT ITT 	? 1-4Ra 

	UNIT 1Z-R  
TrwRI .ir t..117 I 	 2+3=5 

(w) 74ftdg 4-1- 	Trfonf-Em rr--A-R I 4>0.1 
1.-ffpfrdR.  4.TR Airqui *17-1:Lui 7Errzff *'r 

I I 	 2+3=5 

5. Pi-iroRsid*t r -Wr§t7 : 	 iox/./o 

BPVI-006 	 5 	 P.T.O. 



6. 	 T§i-rw Tecrr-0 	UNIT 	01 

3Tra-Fr*---0 fw-fw 	-ftt ? 	Z-0Trq 

UNrr .111-11 

iff%7I 

4r1:113m 	aTrEr etell TrIrlf4 
	 3 	i1chifR I 

(.11s, 	ficPenktil TErr 	? 13T-tr 

few rarer 	 t ? 

1T 	aTcrftrel 

2+3=5 

? TiThf3Ta.  

2+3=5 

e 

2+3=5 

x rr  

7. 

NO 

NO 

8. 

NO 

BPVI-006 	 6 	 1,000 


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

