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

Term-End Examination

December, 2017 00429
BPVI-006 : FOOD PROCESSING AND
ENGINEERING-II
Time : 2 hours Maximum Marks : 50

Note : (i) Attempt any five questions.
(i1) All the question carry equal marks.

1. Differentiate between the followings : 4x21=10
(a) Conduction and convection
(b) Pasteurization and sterilization

c) Direct heating and Indirect heating

d) Processing and unit operation

2. (a) What changes are required for thermal 5
processing of foods at high altitude?

(b) Define the following : 5x1=5
(i) Radiation
(i) Black body
(iif) Decimal reduction time
(iv) Microbial lethality
(v) Blanching
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3 (@) Describe the affect of water activity on the 5
microbial growth.

(b) Differentiate between drying and 2V
dehydration.

(c) Write important properties of plastic 22
container.

4 (@) Describe factors affecting drying of fruits 5
and vegetables.

(b) Enlist the unit operations required for 5
canning of mango slices in sugar syrup.

5.  Write short notes on the following : 5x2=10

(a) Kiln drying ‘
(b) Microwave drying

() Freeze concentration

(d) Chilling injury

(e) Evaporative cooling

6. (a) What are the basic differences between a 5
controlled atmosphere and modified
atmosphere storage ?

(b) Explain the important properties of glass 5
containers and write their applications.

7. (a) What are the wastes and by-products of 5
fruitsand vegetables generated during
handling and marketing ?

(b) What is food fortification ? How it is
done ? 2+3=5
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8. (a) Define aseptic packaging. Describe the 1+4=5
different sterilizing agents for packaging
materials.

(b) Describe the fermented edible products 5
made from fruit and vegetable waste.
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5x2=10
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