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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. 

(ii) All the question carry equal marks. 

	

1. 	Differentiate between the followings : 	4x21/2=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 

(ii) Black body 

(iii) Decimal reduction time 

(iv) Microbial lethality 

(v) Blanching 
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3. 	(a) Describe the affect of water activity on the 	5 

microbial growth. 

(b) Differentiate between drying and 2 1/2 

dehydration. 

(c) Write important properties of plastic 	21/2 

container. 

	

4. 	(a) 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 : 

(a) Kiln drying 

(b) Microwave drying 

(c) Freeze concentration 

(d) Chilling injury 

(e) Evaporative cooling 

5x2=10 

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 

fruits and 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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1. 	atilt TcrE .w1-1-A-R : 	 4x21/2=10 

(a) r4101 3 t 4c1$-1 

(b) 41tc1t1mtui * 	chtui 

(c) 3317Flk1 cilLN 

(d) wkit-chtut 74 WI 	tmucti 

	

2. 	(a) 	3.-A. cj Idr 1:1{ (51%.44q1 2T1* 	Sikit-abtul * 	5  

t7 	irr14-49 	:sitc‘4 t? 

(b) -crft%Trrerff W-A7 : 	 5x1=5 

(i) 	 

74Frkf 

	

qk1 1-1(1 01 	1:FrzT 

(iv) Tik41-Mzr NIcicht-11 

(v) V4M (fa-4h) 
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3. 	(a) lietzrttzt 	 VF sho-101* 17417 'WI au 	5 
W77 

(b) Vh7 	erlurt atT 7397 WWR I 	2 1/z 

(c) 7rifFEw fg* -47-rfflui 71-crrtiq -)1-6ftyR I 21/2 

4. (a) 'FA 	Trr-wcW Tetvi tf wqrra-d cm4 c 	5 

"TWI TT ctuk •Wli-A7 I 

(b) 	*RiTt 1414 	te rns rn1 rs.41 ,,4 
	

5 

3Tr-a-Frw 	 -er 

5. 	Ti4)-cr -4 -Ile. f-ffrtg7 : 	 5x2=10 

(a)mid eh 

(b) HIV.) 01 -4 Vsib-a.  

(c) 

(d) 4-Tfa' 

(e) at 	tki 	d09.  

6. 	(a) fq.Eff-fff avisci ei TO ta 	avia 	1#171 	5 

tfi9tit3tTAziTt? 

(b) 'OW 7TtfraYTA 	uartril atrT 
	

5 
aT-gztritw .  ciuk 4PALk 
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7. (a) 	C'"1 4 1(Ti:ffWffff) at 	.+1 (f4711Ti)* 	ti-f 	5 

A -ict 7-71,! 	vfwzr't aTcrfrz 	zr4KK 4ri 
? 

(b) 	xtrET 'qzfT t? tm*-* f-*-71 77T t ? 2+3=5 

8. (a) 	l'aTolt 	 tr*f-4ir 0 I 4ThTfErei .661-F-4R trki--47 
,HIHRI4f*fo-Rflfir,T 1:-N146kul -w4.0 .qufff 

1+4=5 

(b) 	i-bc-1 	kiwi)3-11ftEt(fri:17 Filrucid 7NTEr 3-0:ITt' 	5 

• -tr"-A-R 
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