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

Term-End Examination

June, 2015

BPVI-006 : FOOD PROCESSING AND

ENGINEERING-II

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

1. Differentiate between the following : 214x4=10

(a)
(b)
(©)
(

Acid and Sulphur resistant lacquer
Cider and Vinegar
Pasteurization and Sterilization

d) Jam and Marmalade
2. Write the full form for the following : 10x1=10
() UHT (b) HIST
(c) D value (d PVC
(e) BOD (f) SSF
(g) SCP (h) WTO
i) GIR () ERH
3. (a) What is food fortification ? What are the
main principles of fortification ? 2+5=7
(b) What are different types of packaging 3
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materials used for packaging fresh fruits ?

1 P.T.O.



Define aseptic packaging system. What are
different sterilizing agents used for
packaging in a aseptic system ? 2+3=5
What is chilling injury ? List important
measures to control chilling injury in fruits.
1+4=5
What is dehydration ? Briefly explain any 5
two methods for dehydration for fruits and
vegetables.
What is canning ? List the important unit 5
operations in canning of peas.

6.  Write short notes on the following : 5x2=10
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Evaporative cooling
Composite can
Freeze drying
Lacquered can
Microwave drying

Describe briefly the process to produce 5
vinegar.

Name three kinds of ionising radiations 5
approved for food irradiation. Discuss the
beneficial effects of food irradiation.

What are different rigid and semi-rigid 5
packaging materials ?

Give one major source for the following 5
by-products from fruit wastes.

@) fat

(i) starch
(iii) magaz
(iv) cheese

(v) essential oil
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1. IR e FIWC . 2Y5x4=10
(@) 3T T& HEH et A
(b) EES T faww
(€) RIS uE frefrfem
(d) W T e
2. frafafea & @@ fafaw : 10x1=10
(@) 3@ h) WAWA
() | d WHHHA
(@) diamsh H WWTH
(@ wWH®R h) T=g&
() 3R G) ZIRTH
3. () G dfiewiso @ R? Hewww & 9=

(b)
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fagia w=n ¥? 2+5=7
TS well @ YRS § ygea fRSn w3
= yER PR A E?
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4. (a)

(b)

HiavRfed YR wgfa 1 gfenfoa Fifs)
HieRfed Tgfa ¥ YhfSm & forg woea fafu=
FIVAT Feh HiH F §? 2+3=5
gaviiaT &fd 1 €2 well | gavied afq w0
firifia #% ¥ "ol S w1 fafgy)  1+4=5

fasfeftetor @ 82 well w& Wil & faw g
frefefer 1 f=dl < faful o1 989 & ol
FifST |

fesamest #1 §? Wl &1 foearadt § wfimfea@ 5
TEeequl $HTs TRETEH! i gt TR |

6. H&?Tq ﬁ Th'E f?*lf@"l : 5x2=10
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T frfor &t wforan &1 98w & aviv Fifaw)
G frtoF o fore stmifeq staiter) fafetom
& o ywRl % W fafen @ @m fFem ¥
VIS FHTEl F1 I hifSw |

faf=1 S (rigid) ©& st Yafsm amfst 5
FE?

o AR & Frafafad SUaRl F e 5
&ira %1 fafay .
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