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 BPVI-006  

DIPLOMA IN VALUE ADDED PRODUCTS 

FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

December, 2022 

 

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) Differentiate between conduction and 

convection.  5 

(b) Differentiate between vacuum packaging 

and gas packaging.  5 

2. Define the following : 101=10 

(a) Radiation  

(b) Decimal reduction time 

(c) Microbial lethality  

(d) Blanching  

(e) Heat exchanger  

(f) Peel 

(g) Processing waste 

(h) By-product 

(i) Pomace  

(j) Cider  
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3. (a) Differentiate between tubular heat 

exchanger and plate heat exchanger.  5 

(b) What are the important functions of 

packaging ? 5 

4. (a) Write short notes on the following :  2
2

1
2 = 5 

(i) Syruping  

(ii) Brining  

(b) Describe the methods of fortification.  5 

5. (a) Explain the effect of water activity on  

non-enzymatic browning reactions in food.  5 

(b) What is the main purpose of chilling of fruits 

and vegetables ?  5 

6. (a) Discuss the effect of ionizing radiation on 

nutrients.  5 

(b) Describe the tunnel drier.  5 

7. (a) How are acid and low-acid foods 

distinguished ? 5 

(b) Describe the by-products from citrus fruits.  5 

8. (a) Describe principles of canning process for 

fruits and vegetables.  5 

(b) Describe the specific heat of food.  5 
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 ~r.nr.dr.AmB©.-006  

 \$bm| Ed§ gpãµO`m| go _yë`-g§d{Y©V CËnmXm| _| {S>ßbmo_m 
(S>r.dr.E.nr.E\$.dr.) 

gÌm§V narjm 

{Xgå~a,  2022 

 

~r.nr.dr.AmB©.-006 : ImÚ àg§ñH$aU Am¡a  
A{^`m§{ÌH$s-II 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

1. (H$) g§MmbZ Am¡a g§dhZ _| A§Va ñnï> H$s{OE &  5 

(I) {Zdm©V n¡Ho$qOJ Am¡a J¡g n¡Ho$qOJ _| A§Va ñnï> 
H$s{OE &  5 

2. {ZåZ{b{IV H$mo n[a^m{fV H$s{OE : 101=10 
(H$) {d{H$aU 
(I) Xe_bd AnKQ>Z g_` 
(J) gyú_O¡{dH$ _maH$ j_Vm  
(K) ãbm§qMJ 
(L>) D$î_m {d{Z_m`H$ 
(M) {N>bH$m  
(N>) àg§ñH$aU An{eï> 
(O) CnmoËnmX 
(P) bwJXr (\$bnof) 
(Äm) gmBS>a  
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3. (H$) Z{bH$mXma D$î_m {d{Z_m`H$ Am¡a ßboQ> D$î_m 
{d{Z_m`H$ _| A§Va ñnï> H$s{OE &  5 

(I) n¡Ho$qOJ Ho$ à_wI H$m`© Š`m h¢ ? 5 

4. (H$) {ZåZ{b{IV na g§{jßV {Q>ßn{U`m± {b{IE : 2
2

1
2 = 5 

(i) MmeZr S>mbZm  

(ii) ~«mBqZJ  

(I) nw{ï>H$aU H$s nÕ{V`m| H$m dU©Z H$s{OE &  5 

5. (H$) ImÚ nXmWm] _| E§OmB_-a{hV ~«mCqZJ à{V{H«$`mAm| 
na Ob g{H«$`Vm Ho$ à^md H$s ì`m»`m H$s{OE & 5 

(I) \$bm| Ed§ gpãO`m| Ho$ ÐþVerVZ H$m _w»` CÔoí` Š`m 
h¡ ?  5 

6. (H$) nmofH$ VÎdm| na Am`ZrH$aU {d{H$aU Ho$ à^md H$s 
MMm© H$s{OE &  5 

(I) gwa§J (Q>Zob) ewîH$H$ H$m dU©Z H$s{OE & 5 

7. (H$) Aåbr` Am¡a {ZåZ Aåbr` ImÚ nXmWm] _| Š`m 
A§Va h¡ ? 5 

(I)  Zt~ydJu` \$bm| go àmßV CnmoËnmXm| H$m dU©Z  
H$s{OE & 5 

8. (H$) \$bm| Ed§ gpãO`m| H$s {S>ã~m~§Xr à{H«$`m Ho$ {gÕm§Vm| 
H$m dU©Z H$s{OE & 5 

(I) ImÚ nXmWm] H$s {d{eï> D$î_m H$m dU©Z  
H$s{OE & 5 


