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BPVI-006 : FOOD PROCESSING AND

ENGINEERING-1I

Time : 2 hours Maximum Marks : 50

Note : (i) Attempt any five questions.
(i) All the questions carry equal marks.

1. (a)
(b)

2. f(a)
(b)

3. (a)
(b)
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Describe the factors affecting heat 5

penetration into the food.

Enlist types of heat exchangers and describe

one of them. 1+4=5
Describe aspetic process. 5

Explain the principles of canning of fruits 5
and vegetables.

What do you understand by water sorption 5
isotherms ?

Define the following : 5x1=5
(i) Specific heat

(ii) Latent heat

(iii) Enzyme

(iv) Evaporation

(v) Osmosis
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4. (a) Describe refrigeration system. 5

(b) What are the factors which affect the 5
reconstitution ratio ?

5. (a) Describe three kinds of ionizing radiations 5
approved for food irradiation.

(b) Give one major source for the following

product : 5x1=5
(i) Fat
(i) Magaz

(i) Natural colour
(iv) Essential oil
(v) Healthy flour

6. (a) What are the industrial products 5
manufactured from fruit and vegetable
waste ?

(b) How is a thermal process for an acid food 5
different than that for a low-acid food ?

7. Write short notes on the following : 5x2=10
(@) Kiln drying
(b) Microwave drying
(c) Freeze concentration
(d) Chilling injury
(e) Evaporation cooling

8. (a) Describe the methods of food fortification. 5

(b) How do you differentiate between OTSand 5
DWI cans ?
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(i) TN TN F o WA &/
1. (a) @& IS § S9-3qvH H uWifaq FA A 5
TRl T TUH HITT |
(b) <o fafranTenl % yri &I gEt Ry iR e
TS I qUiA Hif| 1+4=5
2. (a) HISTURMEd Sfskan &1 FuiA HIfST) 5
(b) el e Al # fesmmaidt & fagidi waviA 5
HifST |
3. (a) T VOO HHATGE | 39 1 g9 € 2 5
() qﬁmﬁm: 5x1=5
() Tafere o
(i) TS S
(i) CSEH
(iv) ™A
(v) ORI
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4. (a) WRRaT vgfa # Ui ST 5
(b) TAOIfSA UM H YWifad HH o & 5
- T?

5. (a) ur fafeom & fag sigefea @7 el /|t 5
3 foRTom aht aoi wifSa |
() Frafafes SOl & fFd © qea & @
fafau - 5x1=5
() T
() T
(i) WRpfaH T
(iv) <rrEie ad
(v) &Y AR

6. (a) Yol ud OfesrEll & sraferei § faf+fifa sfeifis S
IR S q E?
(b) T ovefa @l uqd Y qorn d, i @@ 5
e Y S wfsear 9 fim ¥2

7. H&9 ¥ AR fafau : 5x2=10
(@) W H g
(b) HrEhIaE § Yo
(c) ShiST Higul
(d) woie afa
(e) A pleim

8. (a) @I Wttt &t fafirdi %1 avfw =ifvw) 5
(b) NATH INATHYIE. TN F AR H 3T 5
P W HT?
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