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

Term-End Examination 

June, 2017 

BPVI-006 • FOOD PROCESSING AND 
ENGINEERING-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

	

1. 	(a) Define any five of the following : 	5x1=5 
(i) Decimal reduction time 
(ii) Radiation 
(iii) Black body 
(iv) Water activity 
(v) Retort pouch 
(vi) Coefficient of dehydration 

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

	

2. 	(a) Define canning of food. Explain the 
principles involved in canning process. 2+3=5 

(b) What are the by-products generated during 	5 
processing of mango and citrus fruits ? 

	

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

(b) What is microwave drying ? 	 2 
(c) Differentiate between pasteurization and 	5 

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

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

5 

	

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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1. 	(a) 'rWt trIV 	 : 	 5x1=5 

(i) qq14-mcc 	cur Trq-zr 

(ii) rarm t uf 

qui-1 chiqf 

(iv) 77 'r---z{1 

(v) fie.TJ 41 	,11 

(vi) - -Tortw 

(b) 	 ra 	F-N4-N) 	trftirrr-Erff 	TeFf 

37:1477art Far-NI-N.4 RiR-Tri;r -*-0 
au 1 -1 T I 	 1+4=5 

	

2. 	(a) urEr 	rs.aN'ql 
is.u.iq 	•-iii-Hroci fiTz-fef 	qui-f WW-A7 12+3=5 

(b) 	371:13 oi (ft :ITT) Th-7t 	TR:ftzfi-Tar 	q1(1-t 	5 
zir-10 '311)717 	? 
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3 tgisplqitt i1 dAi-it TOT 	1;ftlfd7 ot-)4 

aic) 
2 iii*sb 	Tzb7 	t? 
5 4ikacb .01  4{ 	tatd-{ 	TITEZ '1"F-77 I 

'crir447 cli4-isc.41 ,4 	t Ft.iiui .1144sc-i14 Dui 5 

~T cuf-i Ufi i  
5 tgisi chkuI-ft rrt4 tr- 3# TR MchRI SIFMI I 

1+4=5 

qui-1 --T77 I 5 

5 cl 

? 
Llit`tilta. .W1.1-77 5 

71-k 31-15rtril fFr17 I 

	

7. 	 flfZ 	 5x2=10 

(a) 	 

(b) 'Nicicbc-11 

(c) tt TI\k-Tfttz1 fq-fra.  

(d) 	Vul 37*Tri 

(e) t.31Y3I 

	

8. 	(a) MIcs-ii 1 Ef t ,stmq • aitrftrEa -4 77 lIFftia rT 	5 

(b) Thci . T4 (IR:Jig-1 14 77-1-d7 lord 	FW:11 	5 

qz1f t? 

3. 	(a) 

(b) 
(c) 

4. (a) 

(b) 

5. (a) 	(gMl  	rotri-crd --1-f-A7 

Tr -Ttri T T4 off ? 
(b) lilitdeh'ichtuf t f-45-7 ROW 

6. (a) 	cb 	d 	)4,1',)-1 , 1 	z)4)1,-1 , 1 

ch.0 rifil71:1M7 	 

(b) Tif-TrNra.  (composite) fZ"'t 
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