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DIPLOMA IN VALUE ADDED
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Term-End Examination
December, 2021

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) Explain three types of heat transfer
system. 5

(b) Describe the factors affecting heat
penetration into the food. 5

2. (a) What are the three important types of
packaging ? State few examples of each. 5
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(b) Describe in brief the types of heat
exchangers. 5

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

(b) Write short notes on the following :

2.5×2=5
(i) Microwave heating

(ii) Ohmic heating

4. (a) Define water activity. How is it useful in
controlling food spoilage ? 5

(b) Describe the plastic containers and how
they are manufactured. 5

5. (a) How are peels removed from fruits and
vegetables ? 5

(b) What is the principle of evaporative cooling ?
How does it enhance the storage life of
fresh produce ? 5

6. (a) Explain symptoms of chilling injury and
enlist five fruits which are sensitive to
chilling injury. 6
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(b) Write the full form of the following : 4

(i) PP

(ii) PVC

(iii) EPS

(iv) PC

7. (a) Describe food fortification. 5

(b) What are the beneficial aspects of food
irradiation ? 5

8. (a) Enlist fruits and vegetable wastes obtained
during processing. 5

(b) What are the properties of glass containers ?

5
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2.5×2=5

(i)

(ii)
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4

(i)

(ii)

(iii)

(iv)
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