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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES 

(D.V.A.P.F.V.) 

Term-End Examination 

June, 2012 

BPVI-006: FOOD PROCESSING AND 
ENGINEERING-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

	

1. 	Differentiate between the following : 	4x21/2=10 

(a) Controlled atmosphere and modified 

atmosphere storage. 

(b) Acid and low acid foods. 

(c) HIST and UHT. 

(d) Pasteurization and sterilization. 

	

2. 	(a) What is aseptic process ? List the main 	5 

advantages of UHT processing. 

(b) What are the main industrial products 	5 

manufactured from fruit and vegetable 

wastes ? 
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3. 	(a) List the main methods of drying. Briefly 
describe any two methods. 	 2+3=5 

(b) Define food fortification. What are the 
major principles of fortification ? 	2+3=5 

	

4. 	(a) What is the principle of evaporative 
cooling ? Why it is difficult to store 
vegetables like peas and broccoli ? 	2+3=5 

(b) Write the full form of the following : 	5 
(i) LDPE 
(ii) MAP 
(iii) PVC 
(iv) RH 
(v) OPP 

5. 	Write short notes on the following : 
(a) Chilling injury 
(b) Irradiation 
(c) Gas packaging 
(d) Heat penetration 
(e) Thermal conductivity 

5x2=10 

6. 	(a) Why should you not store banana in 
refrigeratior ? List some measures to control 
chilling injury. 	 2+3=5 

(b) What are three kinds of ionizing radiations 
approved for food irradiation ? Briefly 
explain the primary and secondary effects 
of irradiation. 	 1+4=5 
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7. (a) Define bi-products. What are the main 

bi-products of coconut and mango 

processing ? 	 2+3=5 

(b) What is single cell protein ? Describe briefly 	5 

the process to produce vinegar. 

8. (a) What is food packaging ? What are the 	5 

main functions of a good packaging 

material ? 

(b) What do you mean by heat transfer ? 	5 

Explain the role of heat transfer in food 

processing industry. 
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1. 	3f-d-T Tcre 	: 	 4x21/2=10 

(a) Figrid cilT-15(1MT4LIRcIrcictlIT-18(114 1.1t177 

(b) 31-1 1-174 	aiwftzi 	tWI 

(c)  

(d) 1-11f-ct cbtuf -cfq 	41 chkuf 

	

2. 	(a) 	'ii-1-i VFW:if u * ? 	-srb-TErr 	5 

4p4 	ko`l 

(b) 	M1R"-4 	t 31-crftre 	rar-114cr 	5 

Iii zerrq .11-1 	? 
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3. (a) 	 faf 	irt 	tca ciiiR I 

rarwil T(0:I auk wlf-A-R I 	 2+3=5 

(b) TT t-Iirci-Clchkui 	tiftiTIFErd 'Wrf-4R I glrEchlch(ur 

•k 	fq--4-tff qzTT f ? 	 2+3=5 

4. (a) 	liu-lrrich 174-di ft:Rtff TEfT 	? Aidt "c11-4 

Trr-7711 ifTrTd 	acir * ? 2+3=5 

(b) r-v-ircirod 	ffftf7 : 	 5 

(i)  

(ii)  

(iii)  

(iv) 3-TR.V,r4. 

(v) 311.-E1.1. 

5x2=10 
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6. (a) 	4,c4 	f;twf 	itg-rftw qzffi> 	1 cht-IT -qTr-R? 

klicH 4-Trff 31:74 	1:0 	I 	 2+3=5 

(b) 'WU ft71117 	31-11:frO 3Trzit reirciltuf 

94)1( -rtrt ? -ft-turff k Term 	f-g-d-17T 

TrITra'f Ti41 73TE 	I 	 1+4=5 

7. (a) 3111Nig' MifTITTN7 	 3irrt 

w#Eb--Tur sirsul -39)--d:r7 chli 	? 	2+3=5 

(b) 7-*-0 ehlrkIcilf 	Tf t? ftTTWT f91:617 	5 

ITT 	.14 	-4 auk 

8. (a) 1371 tikr47 SIT t ? 314.  ft-NTT TTP:FAI. 	5 

75'4 chI4 4ziT ? 

(b) 3)u-1139714 371.  WIT 	t ? TWEE ';1#71 	5 

3411T 14 dlu-if atutur 	iftwr -er 7rE 
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