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DIPLOMA PROGRAMME IN VALUE
ADDED PRODUCTS FROM FRUITS

S AND VEGETABLES
..:l) Term-End Examination
o June, 2010
BPVI-006 : FOOD PROCESSING AND
ENGINEERING-II
Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions.

1. (@) Explain the following : 5x1=5
(i) Newton’s Law of cooling
(i) Decimal Reduction time
(iii) Drying ratio
(iv) Water activity (aw)
(v) Food irradiation.
(b) What do you understand by heat 2
penetration.

(c) List the different factors influencing the rate 3
of heat penetration into food.

2. (a) What is aseptic processing ?
(b) What are the advantages of UHT 3
processing ?
() Explain in brief the causes and types of
spoilages of canned foods. 2+3
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Conduction and convection

Drying and reconstitutions

Vacuum and gas packaging

Passive and active modified atmosphere
Acid and low acid food

Direct and indirect heating

2

3 (a) Describe the effects of water activity onthe 3
microbial growth.
(b) What are the various factors which 3
influence the drying rate ?
() What do you understand by percent of 2
water in rehydrated material ?
(d) List the various types of evaporators used 2
in food industry.
4. (a) Define Chillinginjury. What are the general 2+3
approaches recommended to control
Chilling injury ?
(b) What is surface coatings ? List the 2+3
commonly used coatings.
5 (@) Describe the various advantages of 5
irradiation over chemical fumigants.
(b) What is bi-products ? What are the wastes
and bi-products of Fruits and vegetables
generated during handling and marketing ?
1+2+2
6.  Differentiate between any five : 5x2=10



7. (a)
(b)
(©

8 (a)
(b)
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Write full form of the following : 6xY2=3

@) HTST
@) GTR
@) WTO
@(v) PA
(v) MAP
(vi PP

Give the major source from fruit and
4xY2=2

~ vegetable waste of the following products :

@) Essential oil

(i) Vinegar

(iii) Pectin

(iv) Fat A
What is molasses ? Describe the various 2+3

fruits and vegetables waste which are used
for molasses production ?

What are the important characteristics of 5
packaging materials for fresh fruits and
vegetables ?

What do you mean by composite 2+3
containers ? Describe the new
developments in composite containers.
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