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Term-End Examination 
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 : 	4x2 1/2=10 

(a) convection and radiation 

(b) Microwave and freeze drying 

(c) Acid and low acid tools 

(d) Sterilization and blanching 

	

2. 	Write short notes on the following : 	4x2 1/2=10 

(a) Vacuum packaging 

(b) Lacquering 

(c) Decimal reduction time 

(d) Single cell protein 

BPVI-006 
	

1 	 P.T.O. 



	

3. 	(a) What is aseptic process ? List the main 	5 
advantages of UHT processing. 

(b) Define food fortification. What are the major 
principles of fortification ? 	 2+3=5 

	

4. 	(a) What is evaporative cooling ? Why it is 
difficult to store vegetables like peas and 
broccoli ? 	 2+3=5 

(b) Write the full form of the following : 	1x5=5 
(i) GY 

(ii) RH 

(iii) OPP 

(iv) ISO 

(v) PVC 

	

5. 	(a) What is food packaging ? What are the 
main functions of a good packaging 
materials ? 	 2+3=5 

(b) What do you mean by composite can ? Write 
five important proportions of plastic 
containers. 2+3=5  

	

6. 	(a) What is drying ratio ? Briefly describe any 
two methods of drying fruits and vegetables. 2+3=5 

(b) What are the main industrial products 
manufactured from fruit and vegetable 
waste ? 5 
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7. (a) What is single cell protein ? 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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1. 	3td7 TErtZ 	: 

(a) t.i.a•-r -cfq.  à` 	or 

(b) 4-11911)ci -c1-4 fgl:ft (freeze) 

(c) 3TRtzr 74 rii-1 31-iftzr tai 	 7721 

(d) 	74 f4-449' 

4x2 1/2 =10 

2. •1 	(50 1:17 T149-14 -1)e. ttf7 : 

(a) f9aid 	fiT 

(b) A-Wt-ff 

(c) qki4-locr .P:0-*-TuT 7:1117 

(d) 	Plehi te-19.  

4x2 1/2 =10 
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3. (a) 7giti 3ff- TF gill t? 	"cr. t. 
ctqi ? 

(b) 	r Lilrtdcbtui (fortification) AzIT t? 4 tdchtul 

t-iLwft:r--4ta-a.4.11f? 	 2+3=5 

4. (a) 	olluLl -Ich7ITT94 	11 t? 4-1dR441711.  (164 ,-1 

2+3=5 

1x5=5 

5. (a) urtr 	*Err t? ar-4r 4-N717 .qt 
2+3=5 chi 1-611 t? 

(b) 	74-r-grf3rff (composite) 	ti 	31117 qz:IT 73:1-4A 
t 	t 41'1zrrff 

7 I 	

ETai 
2+3=5 f-o-17§ 

6. (a)7E59.  39t1Tff ctql t? 	 -*RR.  

tT-4 -4--fttfafq- R*cri4f-o-fu7i 2+3=5 

(b) 	.cf.4 	3-1-crtzt 	Rir-11-40 13U4 	5 

afreITT 30:fr mit ohlkl 
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7. (a) 7-*-F**-"riwwr ta-1--i 44r t ? 
2+3=5 

fRPIR 

(b) fitifga q 	v-is 414 iltirT ii ? t. itgRTIT 

TO FrIgg 	4-4T7 l 	2+3=5 

8. (a)71'411-d5 Vf'd Wt.  ?7`41-1-6ff qrU* 	Wrt 
2+3=5 

(b) 17411-di 19h ATTRtr.-7 IR•-ki Fa cb -517qT94T -crIr449 

chit 	 ? rmiqf (Vein) 14 159T1 	-51-td-4 

Trf A-d7R I 	 2+2+1=5 
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