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RIPLOMA PROGRAMME INVALUE ADDtD 
PRODUCTS FROM FRUITS AND VEGETAULES 

Term-End Examination 

June, 2014 

BPVI-006 : FOOD PROCESSING AND ENGINEERING-II 

Time : 2 hours 	 Maximum Marks .. 50 

Note : Attempt any five questions. 

	

1. 	(a) Write sort notes on any Five of the 	5x1=5 

Following: 

(i) Thermal Conductivity 

(ii) Fourier Equation 

(iii) Refrigeration load 

(iv) Sterlization 

(v) Food Fortification 

(vi) Spoilage 

(b) Define heat exchanges. Explain the heat 	2+3 

transfer characteriesties of food 

	

2. 	(a) Describe the major unit operations in canning 
	

5 

of peas with the help of neat flow chart. 

(b) What is Decimal Reduction Time? 
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3. 

(c) 	Define Blanching . What are the advantages 

of steam blancher? 

(a) Desesible 	Water 	activity. 	What 	are 

the 	important 	methods 	used 	for 	its 

measurement. 

1+2 

2+3 

(b) What 	do 	you 	understand 	by 	drying? 2+3 

Describe factors affecting drying of fruits 

and vegetables. 

4. (a)  What is chilling injury? What are the general 

symptoms of it? 

2+3 

(b)  What is irradiation and why it has marked 

advantages over chemical fumigants? 

2+3 

5. (a) Write the full form of the following 6x 1/2 

(i) PET 

(ii) PS 

(iii) HDPE 

(iv) WTO 

(v) B OD 

(vi) PVC 

(b) Distinguish between conduction and 	2 

convection 

(c) What is bi-products? List the important bi- 	1+2+2 

products of Apple and onion. 
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6. 	(a) Define any five of the following? 	 5x1=5 

(i) Osmosis 

(ii) Adsorption 

(iii) Molasses 

(iv) Dietary Fibre 

(v) Processing 

(vi) Gas Packaging 

	

(b) Define evaporative cooling? Discuss briefly 	2+3 

about construction material required for 

building zero-energy cool chamber. 

7. 	(a) What are the different types of packaging 	4 

materials used for fruits and vegetables? 

(b) Describe the formula for calculation of 	2 

drying ratio & rehydration ratio. 

(c) What are the different process of 	4 

manufacturing of plastic containers? 

	

8. (a) What do you mean by evaporation and 	2+3 

concentration of fruit juices. List the 

different types of evaporators . 

	

(b) Explain the role of different factors affecting 	5 

heat penetration into a food container. 

BPVI-006 	 3 	 P.T.O. 



t1.11t.ltaTri.—oos 

*1110 trtfer 

vt, 2014 

ft.xit.t.3Trt.-006 : tam W.Lkactr<ui t 3Iftiziffiet—TE 

77 474 2 Eiv8. 	 31RWarff atw . 50 

C : 	 ∎3-cH  4)- fcr / 
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("Tr) f4-449. (4)) TTRITrftd m-̀ "rf 	1 4Trtr .%uicol" 
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2+3 

2+3 

6x 1/2 =3 

2 

1+2+2 

BPVI-006 	 5 	 P.T.O. 



6. 5x1=5 (,T) 	Ermc 	 tr-R'4-T1rfk-ff 

5.  

(FT) 

2+3 

4 

a.# 	ct) 	tftf 	c 
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#tt 	m'l-f7 I 
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7. (cF) 

*** 
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