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DIPLOMA IN VALUE ADDED 

PRODUCTS FROM FRUITS AND 
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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) Describe the heat transfer characteristics 

of food. 5 

(b) Describe food packaging ? 5 

2. (a) Define the following : 8×1=8 

 (i) Commercially sterile 

 (ii) Unit operation 

 (iii) Seaming 

 (iv) Exhausting 

 (v) Processing 

 (vi) Dietary fibre 

 (vii) Beverage 

 (viii) Fortification 
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(b) Write the full form of the following : 2×1=2 

(i) BOD 

(ii) COD 

3. (a) Describe scraped surface heat exchanger. 5 

(b) Enlist the principles of fortification of fruit 

and vegetable products. 5 

4. (a) Write short notes on the following :  

2.5×2=5 

(i) Sorting and grading 

(ii) Washing of fruits and vegetables 

(b) Describe ionizing radiations. 5 

5. (a) Enlist the various types of byproducts 

available during handling and marketing 

of fruits and vegetables. 5 

(b) Describe the freeze drying. 5 

6. (a) Why measurement of water activity is 

essential ? 5 

(b) What are the key refrigeration 

requirements of fruits and vegetables ? 5 

7. (a) Why banana are not stored in  

refrigerator ? 4 

(b) Describe controlled atmosphere storage 

and modified atmosphere storage. 6 

8. (a) Describe the aseptic process. 5 

(b) What are the main objectives of drying ? 5  
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8×1=8 

(i) 

(ii) 

(iii) 

(iv) 

(v) 
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(vi) 

(vii) 

(viii) 

(abbrevia- 

tions) 2×1=2 

  (i) BOD 

  (ii) COD 

5

2.5×2=5 

(i)

(ii)

5
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