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DIPLOMA IN VALUE ADDED 

PRODUCTS FROM FRUITS AND 

VEGETABLES (DVAPFV) 

Term-End Examination 

June, 2020 

BPVI-006 : FOOD PROCESSING AND 

ENGINEERING—II 

Time : 2 Hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. (a) What do you mean by Open Top Container ? 

5 

P. T. O. 
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(b) What are the by-products from processing 

of banana ? 	 5 

2. (a) What do you mean by Aspectic Packaging ? 

5 

(b) Enlist fruit and vegetable waste. 	5 

3. (a) Describe some important by-products from 

fruit and vegetable wastes. 	 5 

(b) What are the value added products 

obtained from fermentative utilization of 

fruit and vegetable wastes ? 5 

4. (a) Define the following : 

(i) BOD 

(ii) Cider 

(iii) COD 

(iv) Dietary fibre 

(v) Sterilization 

1 each 
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(t) Describe the equipment used for 

pasteurization of food. 

	

5. (a) What is Chilling ? 	 3 

(b) Where does actual phase change take place 

in the refrigeration t 	 3 

(c) What are the common refrigerants used in 

refrigerator ? Also write key elements of a 

refrigeration cycle. 	 4 

6. (a) What are basic differences between a 

controlled atmosphere and modified 

atmosphere storage ? Also enumerate the 

methods of creatan-  g modified atmosphere 

conditions. 

(b) Describe the beneficial aspects of food 

irradiation. 	 5 

P. T. 0. 
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7. (a) Describe factors affecting drying of foods. 5 

(b) How is a thermal process for an acid food 

different than that for a low acid food ? 5 

8. (a) Describe the types of heat exchangers. 5 

(b) List the name of unit operations involved 

in the canning process of food. 	 5 
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