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

Term-End Examination,

December 2019

BPVI-006 : FOOD PROCESSING AND

ENGINEERING -11

Time : 2 Hours] [Maximum Marks : 50

Note : (i) Attempt any five questions.

(i) All questions carry equal marks.

1. a)
b)
2. a)
b}
3. a)
b)

Define food packaging. What are the important
functions of packaging? 5
Write short notes on the following. 2x2.5=5
i)  Vacuum packaging

i} Gas packaging

What do you mean by composite can? 5
What are by-products from processing of tomato? 5

Define the following. 5x1=5
1) By-products

2) Processing waste

3} Packaging waste

4) Peel

5) Pomace

What are the industrial products from fruit and
vegetable waste? Briefly write about these
products. 5
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4. a)
b)
5 a)
b)
c)
6. a)
b)
7. a)
b)
8. a)
b)

(2)

Write different terminologies used for food
fortification? Also discuss methods of food

fortification. 5
Describe sterilization of packaging materials and
equipment, 5
What is chilling? 3
Where does actual phase change takes place in the
refrigeration. 3

What are the common refrigerants used in
refrigerator? Also write the key components of a
refrigeration cycle. 4

Explain the factors affecting refrigerated storage of
fruits and vegetables. 5

Explain the principle and utility of evaporative cool
storage system. 5

Describe the factors affecting drying of food. 5
Briefly discuss modes of heat transfer.

Define the following. 5x1=5
1) Thermal conductivity

2) Specific heat

3) Pasteurization

4) Decimal reduction time

3) Microbial lethality

List the name of unit operations involved in the
canning process of food. 5
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