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DIPLOMA IN VALUE ADDED PRODUCT'S 
CP\ FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 
0 

December, 2018 

BPVI-006 : FOOD PROCESSING AND 
ENGINEERING-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 

(ii) All questions carry equal marks. 

1. (a) Explain the methods of heat transfer from 	5 
one object to another object in food 
processing plant. 

(b) Describe advantages of glass containers for 	5 
food packaging. 

2. (a) Describe food fortification. 	 5 
(b) What are the devices used in determination 	5 

of heat penetration into a food ? 

3. (a) Explain the types of heat exchangers. 	5 
(b) What are the functions of food packaging ? 	5 

4. (a) Describe water activity. Why measurement 
of water activity is essential ? 	 3+3=6 

(b) Define the following : 	 4x1=4 
(i) Enzyme 
(ii) Concentration of fruit juice 
(iii) Food preservation 
(iv) Osmophilic yeast 
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5. (a) Explain the factors affecting drying of fruits 	5 

and vegetables. 

(b) Explain microwave and ohmic heating in 	5 

food processing. 

6. (a) List the by products obtained during 
	5 

processing of mango and citrus fruits. 

(b) Describe the spoilages occurring in canned 	5 

fruits and vegetables. 

7. (a) Name 5 fruits sensitive to chilling injury. 	5 

Also write the names of 5 fruits sensitive to 

non-chilling injury. 

(b) Describe three kinds of ionizing radiations 	5 

approved for food irradiation. 

8. (a) Differentiate between modified and 	5 

controlled atmosphere storage. 

(b) What is the principle of evaporative cool 

storage system ? Describe its advantages. 2+3=5 
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