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DIPLOMA IN VALUE ADDED PRODUCTS
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BPVI-006 : FOOD PROCESSING AND

ENGINEERING-II

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

1. (a)

(b)
2. (a)
(b)
3. (a)
(b)

(©)
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Define any five of the following : 5x1=5
(i)  Decimal reduction time

(i) Radiation

(i) Black body

(iv) Water activity

(v) Retort pouch

(vi) Coefficient of dehydration

Define heat exchanger. Briefly describe the
different types used in the industry. 1+4=5

Define canning of food. Explain the
principles involved in canning process. 2+3=5
What are the by-products generated during 5
processing of mango and citrus fruits ?

Enlist the factors influencing the rate of heat 3
penetration into a food.

What is microwave drying ? 2
Differentiate between pasteurization and 5
sterilization.

1 P.T.O.



4. (a) Describe Modified Atmosphere and Control 5
Atmosphere Storage.

(b) Highlight the beneficial aspects of food 5
irradiation.

5. (a) Define food packaging. What are the
important functions of packaging ? 1+4=5

(b) Describe different methods of fortification. 5

6. (a) What are the different means of sterilizing 5
packaging materials in aseptic packaging ?
(b) Define composite container and give its 5
applications.
7.  Write short notes on the following : 5x2=10

(a) Convection

(b) Lethality

(c)  Microbiological spoilage in cans
(d) Water sorption isotherm

(e) BOD

~—

8. (a) Enlist the value added products obtained 5
from fruits and vegetable wastes.

(b) What are Common symptoms of chilling 5
injury in fruits and vegetables ?
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fordl uier = uftenfia =ifer 5x1=5
() HEE AR g

(i) fafem

(iii) YA wET

(iv) 1 TR

v) feié wrem

(vi) Trstem - o

o fafamess =1 afonfyg sifsg) sam o
TG o1 faframe! & fafim gl &1 g9a o
FU HIT | 1+4=5

T ggref &t fesaadl = uftwfiva sifsm
Tesaaidt o wiimfea fagial = avi= wifse) 2+3=5
M R @ (fagq) Fell F THET FERE 5
S I9E HE-9 € 2
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3. (a) TS ¥ FN YEY E O R gufed w3
T TR hl GG I

(b) TTEEHIAE YhA TR ? 2

(c) TTEIeRTo iR fsiieu & siR M T FTLL 5

4. (a) Gl aRHeE 3R fFETT aHeAE Yera 5
=1 gUH ST |
(b) @I R % TN9YE Teqsl Wy eifey |l 5

5. (a) W@ FRfSm @ uffim wifsw) SRR
gl yeprd 1 € 2 1+4=5
(b) ifeesie &t fafim fafudl =1 o ) 5

6. (a) rRfEa YHfsm A Sl amfiE w s 5
F % fafe e wim-9 €2

(b) HfufFa (composite) fesal 1 uftwfad wifsg 5
3 39 S i fafa)

7. w9 ¥ AR fafen . 5x2=10
(a) Hagd
(b) ARl
(c) I H ewheia fofa
(d) T Su TEEeH

(e) =L
8. (a) ol UG Wiesrdl o Tafredl @ g qed Hafdd 5
Icarel ! gEtag Hif
(b) el Ud Giesrl # gaviiad aifd & 9 @em . 5
FE?
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