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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES
(DVAPFV)

Term-End Examination

December, 2013 005067

BPVI-006 : FOOD PROCESSING AND
ENGINEERING-II

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

1. (a) Write short notes on any five of the

following : 5x1=5
(i) Ohmic heating
(i) Conduction
(i) By - Product
(iv) Processing
(v) Blanching
(vi) Irradiation

(b) What do you understand by Heat transfer.

(c) Enlist the different types of heat exchangers.

2.  (a) What do you understand by drying ? List
the important methods of drying. 2+3=5
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What do you understand by isotherm ?
Explain different stages of water sorption
with the help of neat diagram ? 2+3=5

What do you mean by spoilage of dried
fruits and vegetables ? How can it be
prevented ? 3+2=5

Describe spoilage which may occur in 5
canned fruits and vegetables due to physical

and chemical changes ?

Define any five of the following : 5x1=5
(iy  Surface coating

(i) Gas Packaging

(iii) Beverages

(iv) Gray body

(v) Processing

(vi) Commercial Sterilization

Enumerate the key parts of refrigerator. 2
Distinguish between modified and control 3
atmosphere.

What do you understand by fortification ?
Describe the principles of fortification of

fruits and vegetables. 2+3=5

What is chilling ? Explain in brief the

refrigeration cycle. 2+3=5
2
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Distinguish  between drying and 2
dehydration.

Describe the role of air and temperature in 4
drying.

What are the different value added products 4
obtainable from fruits and vegetables

waste ?

What do you understand by food
Packaging ? How do you classify the

packaging components ? 2+3=5
What is evaporative cooling ? What are its

main advantages ? 2+3=5
Write the full form of the following : 6x12=3
(i) PET

(iiy HDPE

(i) PC

@iv) PS

(v) WIC

(vi) UHT

Describe the j-roperties of Aluminium foil 4
and Advantages of using it.

What do you understand by cold point in a 3
food container ?
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