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BPVI-006 

DIPLOMA IN VALUE ADDED 

PRODUCTS FROM FRUITS AND 

VEGETABLES (DVAPFV) 

Term-End Examination 

June, 2019 

BPVI-006 : FOOD PROCESSING AND 

ENGINEERING—II 

Time : 2 Hours 	 Maximum Marisa :.50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. (a) Differentiate between collapsible and 

composite containers for food packaging. 5 

(b) Explain the types of food suitable for 

thermal processing. 	 5 

2. (a) What are the factors that influence the 

rate of heat penetration into a food ? 	5 

(b) Describe methods for food fortification. 5 

(A-32) P. T. 0. 
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3. (a) Differentiate between vacuum and gas 

packaging. 	 5 

(b) Explain the steps involved in asceptic 

processing. 	 5 

4. (a) What do you understand by hot pack or hot 

fill process ? 	 5 

(b) Enlist the value added products obtained 

through microbial fermentation of fruits 

and vegetable wastes. 5 

5. (a) Define the following : 	 5 

(i) By-products 

BOD 

(iii) COD 

(iv) Fruit waste 

(v) Aerobic fermentation 

(b) Describe beneficial effects of food 

irradiation. 	 5 

6. (a) Enlist the unit operations involved in the 

canning process. 	 5 

(b) Name the byproducts obtained during 

processing of tomato and potato. 	5 

7. (a) Describe vapour compression refrigeration 

cycle. 	 5 

(A-32) 
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(b) Write short notes on the following : 2x2=5 
2 

(i) Sun-drying 

(ii) Kiln dryers 

8. (a) Describe the effects of irradiation. on 

insects. 	 5 

(b) What is chilling injury in reference to 

fruits and vegetables ? Write some 
measures to control chilling injury. 5 

(A-32) P. T. 0. 
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