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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 :  51=5 

(i) Blanching 

(ii) Commercially sterile  

(iii) 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 : 51=5 

(i) BOD 

(ii) COD  

(iii) Dietary fibre   

(iv) Cider  

(v) Strong liquor  
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6. (a) Define the principles of canning process.  5 

(b) Enlist five by-products obtained from solid 

wastes of fruits and vegetables. 5 

7. (a) Describe two important beneficial 

applications of food irradiation. 5 

(b) Describe tubular heat exchanger.  5 

8. (a) Differentiate between drying and 

dehydration. 5 

(b) What are spoilages caused by  

micro-organisms in canned food ? How can 

we prevent them ?  5 
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 ~r.nr.dr.AmB©.-006  

 \$bm| Ed§ gpãµO`m| go _yë`-g§d{Y©V CËnmXm| _| {S>ßbmo_m 
(S>r.dr.E.nr.E\$.dr.) 

gÌm§V narjm 

\$adar,  2021 

 

~r.nr.dr.AmB©.-006 : ImÚ àg§ñH$aU Am¡a  
A{^`m§{ÌH$s-II 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. (H$) D$î_m A§VaU (Q´>mÝgµ\$a) H$s {d{^Þ {d{Y`m| H$m 

dU©Z H$s{OE &  5 

(I) {Zdm©V Am¡a A{H«$` J¡g n¡Ho${O§J H$m dU©Z H$s{OE &  5 

 

2. (H$) \$bm| Ed§ gpãµO`m| H$s WmoH$ gmµO-g±^mb 

(handling) Am¡a BZHo$ n[adhZ _| à`wº$ n¡Ho${O§J 

gm_{J«`m± H$m¡Z-gr h¢ ?  5 

(I) _mBH«$modod hrqQ>J Ho$ {gÕm§Vm| Am¡a ImÚ CÚmoJ _| 

BgHo$ à_wI Cn`moJ na àH$me S>m{bE & 5 
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3. (H$) {ZåZ{b{IV eãXm| H$s ì`m»`m H$s{OE : 51=5 

(i) {ddU© H$aZm (YdbZ) 

(ii) dm{UpÁ`H$ amoJmUwhrZVm (H$m°_eu`br ñQ>amBb) 

(iii) D$î_m {d{Z_`H$ 

(iv) `y.EM.Q>r. 

(v) gyú_O¡{dH$ KmVH$Vm (brWo{bQ>r) 

(I) n¡Ho${O§J Ho$ _hÎdnyU© àH$m`© Š`m h¢ ?  5 

4. (H$) H$m±M Ho$ ~V©Zm| Ho$ _hÎdnyU© JwUY_m] H$s ì`m»`m 
H$s{OE & 5 

(I) H$sQ>mUwa{hV àg§ñH$aU Ho$ A§VJ©V àË`j VmnZ Am¡a 
AàË`j VmnZ go Amn Š`m g_PVo h¢ ?  5 

5. (H$) {Z`§{ÌV dm`w_§S>br` ^§S>maU Am¡a n[ad{V©V 
dm`w_§S>br` ^§S>maU Ho$ ~rM Ho$ ~w{Z`mXr A§Va  
H$m¡Z-go h¢ ?  5 

(I) {ZåZ{b{IV H$mo n[a^m{fV H$s{OE :  51=5 

(i) ~r.Amo.S>r. 

(ii) gr.Amo.S>r. 

(iii) Amhmar` aoem 

(iv) gmBS>a 

(v) ñQ´>m°ÝJ {bH$a 
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6. (H$) {S>ã~m~§Xr à{H«$`m Ho$ {gÕm§Vm| H$s n[a^mfm {b{IE & 5 

(I) \$b Ed§ gpãµO`m| Ho$ R>mog Ad{eîQ>m| go àmßV nm±M 

CnmoËnmXm| H$s gyMr ~ZmBE & 5 

7. (H$) ImÚ {H$aUZ Ho$ Xmo _hÎdnyU© bm^àX AZwà`moJm| H$m 

dU©Z H$s{OE & 5 

(I) Z{bH$mH$ma D$î_m {d{Z_`H$ H$m dU©Z H$s{OE & 5 

8. (H$) ewîH$Z Am¡a {ZO©brH$aU _| A§Va ñnîQ> H$s{OE & 5 

(I) {S>ã~m~§X ImÚnXmWm] _| gyú_Ordm| go CËnÞ 

{dH¥${V`m± H$m¡Z-gr h¢ ? CZH$s {H$g àH$ma amoH$Wm_ 

H$s Om gH$Vr h¡ ?  5 

 

 


