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

Term-End Examination
June, 2016
BPVI1-006 : FOOD PROCESSING AND
ENGINEERING-II
Time : 2 hours Maximum Marks : 50

Note : (i) Attempt any five questions. -
(i)) All questions carry equal marks.

1. (a) What do you mean by heat transfer ? List 2+3
different methods of heat transfer.

(b) Explain the process of pasteurization with 5
the help of a neat flow diagram.

2. (a) Enlist the unit operation involved ina 5
canning process for fruits and vegetables
and write its principles also.
(b) Describe the effect of water activity on 5
packaged food products during storage.

3. (a) Explain the mechanism of drying of fruits 5
and vegetables in detail.

(b) What are different precautions to be 5
observed for smooth functioning of zero
energy cool chamber ? '
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(b)

(b)

(b)

(b)
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Differentiate between active modified and
passive modified atmosphere.

Enumerate the effect of ionizing radiation
on nutrients.

Name any ten by-products available during
fruits and vegetable handling and
marketing.

How solid waste from waste water
treatment plant can be used for soil
improvement ?

What do you mean by food fortification ?
Give its advantages also.

Explain in detail the important functions of
packaging.

Describe the important properties of low
density and high density polyethylene films.
Differentiate between air tight packaging
and vacuum packaging.
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