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DIPLOMA IN VALUE ADDED PRODUCTS

FROM FRUITS AND VEGETABLES
(DVAPFV)
Term-End Examination
June, 2013
BPVI-006 : FOOD PROCESSING AND
ENGINEERING-II
Time : 2 hours Maxinum Marks : 50

Note : Attempt any five questions. All questions carry equal

marks.

1. (a) Define the following : 5x1=5
(i) Blanching
(i) Heat exchanger
(iii) Pasteurisation
(iv) Sterilization
(v) UHT
(b) List the devices used for determination of

heat penetration and explain any two of
them. 1+2+2=5

2. (a) Define the following : 5x1=5
(i)  Water activity
(ii))  Sorption isotherm

(iii) Enzyme

BPVI-006 1 P.T.O.



(b)

BPVI-006

(iv) Preservation
(v) Desorption
List spoilage in canned fruits and vegetables

occurred due to physical and Chermnical

changes and explain any two of them. ~ 3+2=5

List the different methods of heat transfer

and explain any two of them 1+2+2=5
Write full form of the following : 10xY2=5
(i) WTO (i) GTR

() WVTR (iv) EVAL

(v) LCC (vi) LLDPE

(vii) MAP (viii) PVDC

(ix) TFS (x)  VPI Paper

List the factors affecting heat penetration

and explain any two of them. 1+2+2=5
What do you mean by vacuum packaging ? 5
What are the common symptoms of chilling
injury ? Write down the names of 5 chilling
sensitive fruits and 5 non-chilling sensitive
fruits. 3+1+1=5
What is the principle of evaporative cooling ? 2
Why is it difficult to store vegetables like peas 2
and broccoli ?

What is the optimum humidity requirement 1

for storage of fruits and vegetables ?



(b)

(b)
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Describe three kinds of ionizing radiations 5
approved for food irradiation.

Explain the environmental factors 5
influencing MA and CA storages.

What are the important packaging materials 5
used for processed food products ?

Define the following : 5x1=5
(i)  Activated sludge

(i) Biogas

(iii) By-products

(iv) BOD

(v) Dietary fibre

What is chilling ? 2%
What does actual phase change take place 2%
in the refrigerator ?

What are the common refrigerants used in 2%
the refrigerator ?

Enlist the four key parts of the refrigerator. 2%2
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frefertea =1 aftnfig =i . Fx1=5
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(iii) USIEA

(iv) Tferm

(v) fasteo
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