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December, 2011

BPVI-006 : FOOD PROCESSING AND
ENGINEERING-II

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

1.  Differentiate between the following : 4x212=10

a convection and radiation

(a)
(b) Microwave and freeze drying
(c) Acid and low acid tools

(d) Sterilization and blanching

2. Write short notes on the following : 4x212=10
(a) Vacuum packaging
(b) Lacquering
(¢} Decimal reduction time

(d) Single cell protein
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3. ()
(b)
4. (a)
(b)
5 (a)
(b)
6 (a)
(b)
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What is aseptic process ? List the main 5
advantages of UHT processing.

Define food fortification. What are the major

‘principles of fortification ? 2+3=5

What is evaporative cooling ? Why it is
difficult to store vegetables like peas and

broccoli ? 2+3=5
Wrrite the full form of the following : 1x5=5
i GY

(i) RH

(i) OPP

(iv) ISO

(v) PVC

What is food packaging ? What are the
main functions of a good packaging
materials ? : 243=5

What do you mean by composite can ? Write
five important proportions of plastic

containers. 2+3=5

What is drying ratio ? Briefly describe any
two methods of drying fruits and vegetables.2+3=5
What are the main industrial products
manufactured from fruit and vegetable

waste ? 5



7. (a) What is single cell pfotein ? Describe the
process to produce Vinegar. 2+3=5

(b) What is controlled atmosphere storage. List
some beneficial effects of CA storage. 2+3=5

8. (a) What is chilling injury ? What are the
common symptoms of chilling injury ?  2+3=5

(b) Draw the refrigeration ‘Cycle’. Where does

actual phase change take place in

refrigerator ? Name the common
refrigerants used in refrigerator. 2+2+1=5
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3 (a)
(b)
4. ()
(b)
5 (a)
(b)
6 (@)

(b)
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7. (a) WeheehITeeRT M R & ? faeew o ant wishan

& Fofn 2+3=5
(b) ﬁ#ﬁaargﬁgﬁﬁwmw%?ﬁ.ﬁ. Hgro
¥ O TNUYE FUTE H A ST 2+3=5

8. (a) gl eifd oon & 2 gl & o ST e
FE? ' 2+3=5
(b) et =k wrrge | et o sreaferen e aftea
el aran & 2 fomet (i) W e T SR
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