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 BPVI-006  

DIPLOMA IN VALUE ADDED PRODUCTS 

FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

June, 2022 

 

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) Explain in detail open top containers. 5 

(b) Differentiate between Syruping and  

Brining. 5 

2. (a) How are Acid and Low-acid foods 

distinguished ? 5 

(b) How does water activity influence the  

non-enzymatic browning of processed 

products ? 5 
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3. (a) Define the following :  51=5 

(i) Decimal reduction time 

(ii) Microbial lethality 

(iii) Conduction 

(iv) Convection 

(v) Radiation  

(b) Describe chilling injury of fruits and 

vegetables. 5 

4. (a) Differentiate between Direct heating and 

Indirect heating. 5 

(b) Differentiate between Drying and 

Evaporation. 5 

5. (a) Describe Ionizing Radiations. 5 

(b) Describe spoilage in canned fruits and 

vegetables. 5 

6. (a) What are the factors that affect drying of 

foods ? 5 

(b) What are the advantages and limitations of 

food fortification ? 5 
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7. (a) Enlist the products obtained from 

processing of fruits and vegetable wastes. 5 

(b) What are the functions of packaging ? 5 

8. (a) Describe canning of pineapple. 5 

(b) Write short notes on the following : 2
2

1
2 =5 

(i) Cabinet Driers (Tray driers) 

(ii) Conveyor or Belt Driers 
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 ~r.nr.dr.AmB©.-006  

 \$bm| Ed§ gpãµO`m| go _yë`-g§d{Y©V CËnmXm| _| {S>ßbmo_m 
(S>r.dr.E.nr.E\$.dr.) 

gÌm§V narjm 

OyZ,  2022 

 

~r.nr.dr.AmB©.-006 : ImÚ àg§ñH$aU Am¡a  

A{^`m§{ÌH$s-II 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 

h¢ & 

1. (H$) AmonZ Q>m°n H$ÝQ>oZam| Ho$ ~mao _| {dñVma go ì`m»`m 

H$s{OE & 5 

(I) MmeZr Ho$ Kmob Am¡a Z_H$sZ nmZr Ho$ Kmob 

(bdUmoXZ) _| A§Va ñnï> H$s{OE & 5 

2. (H$) Aåbr` Am¡a {ZåZ-Aåbr` ImÚ nXmWm] Ho$ A§Va 

H$mo H¡$go ñnï> {H$`m OmVm h¡ ? 5 

(I) Ob {H«$`m, àg§ñH¥$V CËnmXm| Ho$ µJ¡a-E§µOmB_r ^yaonZ 

H$mo H¡$go à^m{dV H$aVr h¡ ? 5 
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3. (H$) {ZåZ{b{IV H$mo n[a^m{fV H$s{OE : 51=5 

(i) Xe_bd Ý`yZrH$aU H$mb 

(ii) gyú_Ordr` KmVH$Vm 

(iii) MmbZ 

(iv) g§dhZ 

(v) {d{H$aU 

(I) \$bm| Ed§ gpãµO`m| Ho$ ÐþVerVZ j{V H$m dU©Z 

H$s{OE &  5 

4. (H$) àË`j VmnZ Am¡a AàË`j VmnZ _| A§Va ñnîQ> 

H$s{OE & 5 

(I) ewîH$Z Am¡a dmînZ _| A§Va ñnï> H$s{OE & 5 

5. (H$) Am`ZH$mar {d{H$aUm| H$m dU©Z H$s{OE & 5 

(I) {S>ã~m~§X \$bm| Ed§ gpãµO`m| _| {dH¥${V H$m dU©Z 

H$s{OE & 5 

6. (H$) ImÚ nXmWm] Ho$ ewîH$Z H$mo à^m{dV H$aZo dmbo 

H$maH$ H$m¡Z-go h¢ ? 5 

(I) ImÚ nm¡{ï>H$sH$aU Ho$ bm^ Am¡a gr_mE± Š`m h¢ ? 5 
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7. (H$) \$b Ed§ gãµOr Ad{eï>m| Ho$ àg§ñH$aU go àmßV hmoZo 

dmbo CËnmXm| H$s gyMr ~ZmBE & 5 

(I)  n¡Ho$qOJ Ho$ àH$m`© Š`m h¢ ? 5 

8. (H$) AÞmZmg H$s {S>ã~m~§Xr H$m dU©Z H$s{OE & 5 

(I) {ZåZ{b{IV na g§{jßV {Q>ßn{U`m± {b{IE : 2
2

1
2 =5 

(i) H¡${~ZoQ> ewîH$H$ (Q´>o S´>mBAa)> 

(ii) g§dmhH$ AWdm ~oëQ> (nÅ>m) ewîH$H$ 

 


