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DIPLOMA IN VALUE ADDED 

PRODUCTS FROM FRUITS AND 

VEGETABLES (DVAPFV) 

Term-End Examination 

June, 2021 

BPVI-006 : FOOD PROCESSING AND 

ENGINEERING—II 

Time : 2 Hours     Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks.  

1. (a) How acid and low-acid foods are 
distinguished ? 5 

(b) Describe composite containers. 5 
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2. (a) What are the important functions of 
Packaging ? 5 

(b) List the name of unit operations involved 
in the canning process. 5 

3. (a) What are the advantages of UHT 
processing ? 5 

(b) Define the following : 5×1=5 
(i) Irradiation 
(ii) Vacuum packaging 
(iii) EMA 
(iv) Chilling injury 
(v) Specific heat  

4. (a) Write short notes on the following : 2.5×2=5 
(i) Sorting and grading of fruits 
(ii) Storage, labelling and packaging of 

fruits 
(b) State the differences between blanching 

and exhausting. 5 

5. (a) Explain the following terms : 5×1=5 
(i) Sorption isotherm 
(ii) Enzyme 
(iii) Preservation 
(iv) Adsorption 
(v) Xerophilic 
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(b) What are the essential factors to be 
considered while judging the feasibility of a 
commodity for CA storage ? 5 

6. (a) What are the wastes and by-products of 
fruits and vegetables generated during 
handling and marketing ? 5 

(b) Describe the factors affecting drying. 5 

7. (a) Explain the advantages of chilling process.  

3 

(b) Where does actual phase change take place 
in the refrigerator ? 4 

(c) What are the common refrigerants used in 
the refrigerator ?   3 

8. (a) Explain the process of evaporation and 
concentration of fruit juices. 5 

(b) Explain how controlling water activity can 
reduce non-enzymatic browning. 5 
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      BPVI-006 

iQyksa ,oa lfCt;ksa ls ewY; laof/Zr mRiknksa eas 

fMIyksek (Mh- oh- ,- ih- ,iQ- oh-) 

l=kkar ijh{kk 

twu] 2021 

ch-ih-oh-vkbZ--006 % [kk| izlaLdj.k vkSj 

vfHk;kaf=kdhµII 

le; % 2 ?k.Vs     vf/dre vad % 50 

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA  

1- (d)  vEyh; vkSj fuEu&vEyh; [kk| inkFkks± esa 

vUrj dSls Li"V fd;k tkrk gS \ 5 

([k)  lafefJr fMCcksa ds ckjs esa lfoLrkj fyf[k,A 5 

2- (d)  iSdsftax ds egRoiw.kZ izdk;Z D;k gSa \ 5 
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([k)  fMCckcanh izfØ;k esa lfEefyr bdkbZ ifjpkyuksa 

(;wfuV vkWijs'ku) ds ukeksa dks lwphc¼ 

dhft,A 5 

3- (d)  ;w- ,p- Vh- izlaLdj.k ds iQk;ns D;k gSa \ 5 

([k)  fuEufyf[kr dks ifjHkkf"kr dhft, % 5×1=5 

 (i)   fdj.ku 

 (ii)   fuokZr iSdsftax 

 (iii)  bZ- ,e- ,- 

 (iv)  nqzr'khru {kfr 

 (v)   fof'k"V Å"ek 

4- (d)  fuEufyf[kr ij la{ksi esa fVIi.kh fyf[k, % 

2.5×2=5 

 (i)  iQyksa dh N¡VkbZ ,oa Js.khdj.k 

 (ii)  iQyksa ds Hk.Mkj.k] yscyu vkSj iSdsftax 

([k)  foo.kZ djus (/oyu) vkSj jspu ds chp dk 

vUrj Li"V dhft,A 5 

 [ 6 ] BPVI-006 

   

5- (d)  fuEufyf[kr rduhdh 'kCnksa dks [kksydj 

le>kb, % 5×1=5 

 (i)   pw"k.k lerki js[kk (lksjI'ku vkblksFkeZ) 

 (ii)   ,Utkbe 

 (iii)  ifjj{k.k 

 (iv)  vo'kks"k.k 

 (v)   e#jkxh (thjksfiQfyd) 

([k)  lh- ,- Hk.Mkj.k ds laca/ esa fdlh OkLrq dh 

O;ogk;Zrk dh tk¡p&ij[k djrs le; è;ku esa 

j[kus ;ksX; vfuok;Z dkjd D;k gSa \ 5 

6- (d)  lkt&laHkky (handling) vkSj cktkj esa fcØh 

ds nkSjku tfur iQy ,oa lfCt;ksa ds vof'k"V 

,oa miksRikn dkSu&ls gSa \ 5 

([k)  'kq"du dks izHkkfor djus okys dkjdksa dk o.kZu 

dhft,A 5 

7- (d)  nzqr'khru izfØ;k ds iQk;ns fyf[k,A 3 

([k)  jsÚhtjsVj esa okLrfod izkoLFkk ifjorZu dgk¡ 

gksrk gS \ 4 
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(x)  jsÚhtjsVj esa iz;qDr lkekU; iz'khrd dkSu&ls  

gSa \  3 

8- (d)  ÚwV twl dh ok"iu izfØ;k vkSj lkUnz.k ij 

izdk'k Mkfy,A 5 

([k)  crkb, fd ty fØ;k dks fu;af=kr djds] 

xSj&,Utkbeh Hkwjsiu dks dSls ?kVk;k tk ldrk 

gSA   5 
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