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

1-r) 
Term-End Examination 

-7r 
December, 2016 

BPVI-006 : FOOD PROCESSING AND 
ENGINEERING-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

	

1. 	(a) Describe in brief the heat transfer systems 
	

5 
in food. 

(b) How are acid and low-acid foods 
	5 

distinguished ? 

	

2. 	(a) What are the different factors that affect the 	3 

drying rate ? 

(b) Describe principle of evaporative cool 	4 
storage system. 

(c) Describe the terms drying ratio, rehydration 	3 
ratio and coefficient of dehydration. 

3. 	Write short notes on the following : 

(a) Aseptic packaging 

(b) Blanching 

(c) UHT 

(d) Pasteurization 

(e) Sterilization 

5x2=10 
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4. 	(a) Describe water activity. 
(b) Define any five of the following : 

(i) Enzyme 
(ii) Preservation 
(iii) Concentration 
(iv) HTST 
(v) Freezeburn 
(vi) Dietary fibre 

5 

5x1=5 

5. (a) What are the types of wastes generated 	5 
during handling and marketing of fruits and 
vegetables ? 

(b) Enlist the various steps or unit operations 	5 
involved in the canning process. 

6. (a) Define fortification and enlist the various 
terms used to describe the addition of 
nutrients to food. 	 2+3=5 

(b) Define food packaging. What are the 	5 
marketing and logistic functions of 
packaging ? 

7. (a) What is aluminium foil ? Explain its 	5 
important properties. 

(b) Describe the importance of glass as a 	5 
packaging material. 

8. (a) Describe vapour compression refrigeration 	5 
cycle with the help of a diagram. 

(b) Describe some measures to control chilling 	5 
injury. 
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1. 	(a) tiiti TgTO 14 drA4-If 3t-d-Pir 1i iii 140:1 14 	5 

1 31-1 7I 

(b)(b) 317 117:1*191±31- 171 ti1S1 Tr<rtil 3iT{ 	5 

;114 Tcrtz 14)4it Alcir t? 

	

2. 	(a) MilzFff 	3131Trq-d cflt co 	fdfiTR cnitch ctli 	3 

? 

(b) cubt-Pi 	9131ffuf 1:feff*ft,fZiff  	I 	4 

(c) 3T 	3171U AT F-1•361- 1171W 	3 

06111 -41-4R I 

3. 	egcr TR 7*u -11 tartt fruR : 
(a) chldikyici UF•Tilf 

(b) 1-4-quh 

(c) 

(d) 414acbtul 

(e) 11 etA U I 

5x2=10 
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4. 	(a) 	\31ri 	 cqckl W1f47 I 	 5 

(b) ftt 11N chsl Trrisrff 	I 	 5x1=5 

(i) 	1W-1 

(ii) 

(iii) tildf 

(iv) 	 

(v) t1:19.  
(vi)  

	

5. 	(a) Lbrii -crq' Tfr--74 	(-11:4-43Tra (handling) at{ 	5 

fa-croN t 	ra,-1 f-*71-4 t 31-crftriz 3c 	6la 
t? 

(b) 	F8.114q -51iWzIT 14 ..1r44-1Fr-Icl tfd'eT 	zff 	5 

Lirt -e410-1 . 791-4-41 

	

6. 	(a) 	Li 	Rdailchkur 	-crftiTrfEr9 . 	at -mu 4qr2ff 

-44 Liltichocci 	7f chk4 -g-awriqfq-q- 

	

2+3=5
I  dobilehl 	4c" -tzo 

(b) IITET Tif-mftra- 4f-47T I -4-'r-47*fa-cruF 	5 

74 .141.17- 	( (-CA 	fidch) Tr*14 	? 

	

7. 	(a)rY-A 1-1 	1-1;Nri ddT t? 71k -rm---Tuf Au( 	5 

auk -1-f-A7 

(b) 	 TiTrfr* Ttl 	 5 

-1-rq7 

	

8. 	(a) 	-rTscr-- -#71-- 	7711--da.  r4sn f auk 	 chl 	5 

t1 I ~ cif 	if-A7 I 

(b) Tdtffi ufd. f9-4-Auf t-t-o -3cat 	 I 	5 
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