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DIPLOMA IN VALUE ADDED PRODUCTS 
Ln FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

December, 2015 

BPVI-006 : FOOD PROCESSING AND 
ENGINEERING-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 

(ii) All questions carry equal marks. 

(iii) Use of calculator is permitted. 

1. (a) Describe Fourier equation of heat transfer 	5 
and explain Newton's Law of Cooling. 

(b) What do you understand by heat 2+3 
exchanger ? Differentiate between tubular 
heat exchanger and scraped surface heat 
exchanger. 

2. (a) Discuss in detail the reasons for spoilage of 	5 
canned food products. 

(b) What do you mean by water activity and 2+3 
explain different methods which can 
measure water activity. 

3. (a) What do you mean by rehydration ratio ? 2+3 
Calculate rehydration if the weight of 
rehydrated sample was 20 g and drained 
weight of rehydrated sample was 80 g. 
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(b) Explain in detail the process of construction 	5 
of a zero energy cool chamber. 

4. (a) List the different harmful effects of 	5 
controlled atmosphere storage of fruits and 
vegetable. 

(b) What is ionizing radiation and list different 	5 
kind of ionizing radiations used for food 
irradiation. 

5. (a) What do you understand by waste and 	5 
by-products of vegetable processing 
industry ? 

(b) Explain the process of bio - energy 	5 
production from waste water obtained from 
fruits and vegetable processing industry. 

6. (a) What are the different methods of food 	5 
fortification with nutrients, explain. 

(b) Define packaging and discuss in detail the 	5 
two basic objectives of packaging. 

7. (a) Describe the important properties of low 	5 
density and medium density polyethylene 
films. 

(b) Explain types of packaging used for frozen 	5 
foods. 
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