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DIPLOMA IN VALUE ADDED PRODUCTS

FROM FRUITS AND VEGETABLES
(D.V.A.P.F.V.)
Term-End Examination
June, 2012
BPVI-006 : FOOD PROCESSING AND
ENGINEERING-II
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

1. Differentiate between the following : 4x2%2=10

(a)

(b)

(©)

(d)
2 (a)

(b)
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Controlled atmosphere and modified

atmosphere storage.
Acid and low acid foods.

HIST and UHT.

Pasteurization and sterilization.

What is aseptic process ? List the main 5
advantages of UHT processing.

What are the main industrial products 5
manufactured from fruit and vegetable
wastes ?

1 P.T.O.



3 (a) List the main methods of drying. Briefly
describe any two methods. 2+3=5
(b) Define food fortification. What are the
major principles of fortification ? 2+3=5
4 (a) What is the principle of evaporative
cooling ? Why it is difficult to store
vegetables like peas and broccoli ? 2+3=5
(b)  Write the full form of the following : 5
(i) LDPE
(i) MAP
(i) PVC
(iv) RH
(v) OPP
5.  Write short notes on the following : 5x2=10
(a) Chilling injury
(b) Irradiation
(c) Gas packaging
(d) Heat penetration
() Thermal conductivity
6. (a) Why should you not store banana in
refrigeratior ? List some measures to control
chilling injury. 2+3=5
(b) What are three kinds of ionizing radiations
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approved for food irradiation ? Briefly
explain the primary and secondary effects
of irradiation. 1+4=5



7. (a)
(b)
8 (a)
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Define bi-products. What are the main
bi-products of coconut and mango
processing ? ‘ 2+3=5

What is single cell protein ? Describe briefly 5
the process to produce vinegar.

What is food packaging ? What are the 5
main functions of a good packaging
material ?

What do you mean by heat transfer ? 5

Explain the role of heat transfer in food
processing industry.

3 P.T.O.
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1. ¥R w8 F 4x2%,=10
(a) Traf agveea e uRafda agHeea serm
(b) oy W@ = erelta wrerdere
(c) T THdwagual
GRS HETU R CRESGIE T
2. (@ HER W@ e E ? @& WEWH 5

(b)
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A A4l & T 9T
wail Ta diesal & oaful ® fafiffa wg@ 5
STNATH IR HA A E ?

5 P.T.O.



3. (a) YA % yq@ fafal w5 gt s 5=

fafeal &1 Hara § 9uiF sifa) 2+3=5
(b) T WHEeR IO Y RdIa ST | st
%E@mw% ? 2+3=5

4. (a) dTSIFE weieA % fagia@ s E ? HeX U Aol
St il 1 vWellld st wfeg | ga g ?  2+3=5

(b) freafafes & @ am fafaa 5
() TAETE
(i) THTE.
(i) 9.aLE.
(iv) STRT=.
(v) SidLdh.

5. W9 ¥ AR fafad 5x2=10
(a) Saa &fd
(by TwTom
(c) g dFfEm
(d) S A

(e) oI waEA
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6 (@)
(b)
7. (@
(b)
8 (a)
(b)
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Fat @ fipw § weifm = =& & afew?-
g &fa IarEl it e S 2+3=5
g fRom ¥ sTeifea st fafewor & dH
TFR A 4 § ? fFom & wmaftg v fgaas
g4TEl H §EY § Y FHIST ) 1+4=5

Mgl ! gRafyg wifsw ige 9@ am

THERO & W IS A 9 F ? 2+3=5
THA HIYE WReE Fn g ? fowm fmim st 5
wiEmaT 1 98 § FuiF FHifey |

T iFfF T e ? I=s YafSn EmmE 5
e Fd Fm ¥ ?

ST SYAROT | Y R EEH § 7 W TS 5
e A FEAT HAO HI YA F T FHIAC |
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