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

Term-End Examination
February, 2021

BPVI-006 : FOOD PROCESSING AND
ENGINEERING-II

Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions. All questions carry
equal marks.

1. (a) Describe the different methods of heat

transfer. 5

(b) Describe vacuum and inert gas packaging. 5

2. (a) What are the packaging materials used for
bulk handling/transportation of fruits and

vegetables ? 5

(b) State the principles of microwave heating

and its major use in food industry. 5
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3. (a) Explain the following terms : 5x1=5
(i) Blanching
(ii)) Commercially sterile
(i1i)) Heat exchanger
(iv) UHT
(v)  Microbial lethality

(b) What are the important functions of
packaging ? 5

4. (a) Explain important properties of glass

containers. 5

(b) What do you mean by direct heating and

indirect heating under aseptic processing ? 5

5. (a) What are the basic differences between a

controlled atmosphere and  modified

atmosphere storage ? 5
(b) Define the following : 5x1=5

(i) BOD

(ii) COD

(iii) Dietary fibre
(iv) Cider
(v) Strong liquor
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6. (a)
(b)
7. (a)
(b)
8. (a)

(b)

BPVI-006

Define the principles of canning process.
Enlist five by-products obtained from solid
wastes of fruits and vegetables.

Describe  two  important  beneficial
applications of food irradiation.

Describe tubular heat exchanger.
Differentiate between drying and
dehydration.

What are spoilages caused by
micro-organisms in canned food ? How can

we prevent them ?
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