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DIPLOMA IN VALUE ADDED PRODUCTS 
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C 
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BPV1-006 : FOOD PROCESSING AND 
ENGINEERING-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 

(ii) All the questions carry equal marks. 

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

(b) Enlist types of heat exchangers and describe 
one of them_ 	 1+4=5 

2. (a) Describe aspetic process. 	 5 
(b) Explain the principles of canning of fruits 

	
5 

and vegetables. 

3. (a) What do you understand by water sorption 5 
isotherms ? 

(b) 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 

(ii) Magaz 

(iii) 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 : 

(a) Kiln drying 

(b) Microwave drying 

(c) Freeze concentration 
(d) Chilling injury 

(e) Evaporation cooling 

5x2=10 

8. 	(a) Describe the methods of food fortification. 	5 
(b) How do you differentiate between OTS and 	5 

DWI cans ? 
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tSI I 	 4c1 	# WRT-Atiff 	3IMT1-4ff 	 5 

chitchi W3fff 1i 

	

"stf (qPiqiiica*  	3 (4)4 

TI 	wlfqR I 	 1+4=5 

cbldiuAd mistmi Tr -4* T1f-4RI 	 5 

4.14) V' 14.11.0 * rti 	ial -WT 	5 
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Tic7R : 	 5x1=5 

(i) 	rqPi 	td 3 517 

54 .,*.smysl:fT 

(iv) ATtriff 

(v) 4tRitul 
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4. 	(a) WI ci-f tics 	'q149. ii I I 	 5 

(b) ribirdo arito 	-snufa-a.  cf 	.10 4,1(4) 	5 

5. 	(a) NIU firct)(ufri 	1(..Rargiro 	-f-*--(4 	5  

37491 .ft-T4 -WI 	-1F-4‘ I 

(b) 	 3-01Td 	641 -R* tmei toil ct  

WUR : 	 5x1=5 

(i) 	.41IT 

1:17T 

3TftW IT 
(iv) clitgqiiri cc 

(v) IziNezBfq 3HT 

6. 	(a) 3-hci .  "R4 	 3141 	fakiiici altdrfrn- 
	5 

30-11q *Yff t? 

(b) fkraTi*4 ITU 	qcsiii aTifizT N1%.4 
	

5 

Licl 'A. 	14 shell 	tl f t? 

7. *14*Z fFNER : 	 5x2=10 

(a) 1 4 nt.fri 

(b) 	a 4 ntctm 

(c) kiKur 

(d) TO11-dff kira* 

(e) WEER.  1-f-011T 

8. 	(a) 	fee.chl.ntur 	faftPti rauf9 -r-A-RI 	5 

(b) 3t.t.Kg. 	 ai-rq 	5 

t1 137Z chli) ? 
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