No. of Printed Pages : 6 BPVI-006

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

Term-End Examination
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BPVI-006 : FOOD PROCESSING
AND ENGINEERING-II

Time : 2 hours . Maximum Marks : 50

Note : Attempt any five questions.

1. Differentiate between the following : 5x2=10

1)
(i1)

(iii)
(iv)
v)
2. (a)
(b)
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Vacuum and Gas packaging
Water and Steam blanching
Syruping and Brining
Pasteurization and Sterilization

Jelly and Marmalade

What is canning ? List the important unit
operations in canning of peas. 1+4=5

Name three kinds of ionizing radiations
approved for food irradiation. Discuss the
beneficial effects of food irradiation. 2+3=5
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3. Write short notes on the following : ax2X=10
2

()
(ii)
(iii)
(iv)

4." (a)

(b)

Exhausting

Decimal reduction time

Controlled atmosphere storage

Lacquered can

What is modified atmosphere packaging ?

List the important types of packaging films
for modified atmosphere packaging. 2+3=5

Define chilling injury. List important

measures to control chilling injury in fruits.
2+3=5

5. Write the full form for the following : 10x1=10

(i)
(i)
(iii)
(iv)
(v)
(vi)
(vii)
(viii)
(ix)
(x)
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UHT
HTST
D Value
PVC
BOD
SSF
SCP
WTO
GTR
LCC



(b)
7. (a)
(b)
8. (a)
(b)
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Why do processed food products have
different packaging requirements ? Name
two packaging materials used for fresh
produce. 2+3=5

What do you mean by composite can ? Write

few applications of composite can. 243=5
What is food fortification ? What are the
different methods of food fortification ? 2+3=5
What are the principal by-products from

fruit and vegetable wastes ? 5

What are the different products prepared
from fruit wastes ? Describe briefly the
process to manufacture vinegar. 2+3=5

Give one major source for the following
by-products of fruits and vegetables : 5x1=5

(i) Fat

(i1) Starch

(iii) Poultry feed
(iv) Pectin

(v) Essential oil
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Fiz: gl uiw yo & I )

1. fF=fafaa 4 i wy Hifve . 5%2=10
() Trafa vt tsim
(i) o ug 9y faau
(i) =T i w@ aie (eeem)
(iv) UEqfieRr wa fasiHfent
(v) el w@ e
2. (%) fesedt w2 2 wetl i Reawd) # wimfe
Ul 31 giETeH! 6 e SIS | 1+4=5
(@) @ fFoR & fore sgaifea s fafeon
% o vl % 99 fafae | @@ feom %
TYYE JrEl Y == Hifvg | 2+43=5
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3. frafafiga w dgv § ot fafe . 4x2§=10
G @&
(i) YHEE AT HTA
(i) Tt agyeea werm
(iv) QAR H
4. (%) uiEfda agrsea 4SRm w=n & 2 yiEfda
s e & fou Rm feedt #
HEEUl YhRI <t FEt TS | 2+3=5
(@) gaoofae afe = sfonfye Afve | st 8
gt &fa faaor & weaqol surt & g=h
TR | 2+3=5

5. ﬁm%«rﬁaaés‘ﬁqm fafeu - 10x1=10

i Jw=.d.
(i) wE.dwwm.d.
Gii) & =
Gv) it
(v) t.aE.
(vi) TUH.TH.TS.
(vii) TH.E ..
(viii) Sscg, 3.3,
(ix) AR,
(x) TeA.HH.
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TOCHd @ 3@ H GERm "ed
sTavwan fe-fim w9 Bt § 2 9 3
F o owe @ R wmfEl % oam

fateT | 2+3=5
fufda $9 & o1 w1 gHed § 2 Giufym
& gfier syt = fafew | 2+3=5
g
foftr fafmaf A & 2 243=5
el we @l & oSl % WHw Idre
A E? 5

%o safisl @ fffa fafie ser & 3o
A § 2 fawm s B ale & 98w |
ol I | 2+43=5
wedl we oferd & Frefafed so@E &
Th-Ueh G&F HIq &l forfan 5x1=5
@  F=

G wH

(i)  FEe T

(iv) UfFeA

(v aosfi| 9|

——
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