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DIPLOMA PROGRAMME IN VALUE
ADDED PRODUCTS FROM FRUITS

OO AND VEGETABLES
Iv	 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.	 (a) Explain the following :	 5x1 =5

Newton's Law of cooling

Decimal Reduction time

Drying ratio

Water activity (aw)

(v) Food irradiation.

What do you understand by heat 	 2

penetration.

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

	

2.	 (a) What is aseptic processing ?	 2

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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3.	 (a) Describe the effects of water activity on the 	 3
microbial growth.
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 Chilling injury. 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.	 (a) 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
Conduction and convection
Drying and reconstitutions

(c) Vacuum and gas packaging
Passive and active modified atmosphere
Acid and low acid food

(f) Direct and indirect heating
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7.	 (a) Write full form of the following :	 6x1/2=3

HTST

GTR

WTO

PA

MAP

PP

Give the major source from fruit and
vegetable waste of the following products 4

:x1/2=2

Essential oil 	

Vinegar 	

Pectin 	

Fat

What is molasses ? Describe the various 2+3
fruits and vegetables waste which are used
for molasses production ?

8.	 (a) What are the important characteristics of 	 5
packaging materials for fresh fruits and
vegetables ?

(b) What do you mean by composite 2+3
containers ?	 Describe the new
developments in composite containers.
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	1. 	 (a) iii-iiri(ticf	 'FM -1r77 :	 5x1=5

(1)
	
	  "Wr711-dffff-Fiqii

qvioct	 L91*17 1174

.751 317M

TM 	 (aw)

(v)	 tg isi f*-1171ff

	 49714 31714zIT 	  t?	 2
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2.	 (a) 3110 (aseptic) mti+chtu l WrT t?	 2

VT9 utitchtui *WIT	 t ?	 3
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4.	 (a)	 1-dta9. kit '4.	 Wit4R I TOltda* Ufa- 2+3

fiztr7a" et)t	 	  Tginl -17	 d41111-1

(approaches) *19	 t ?

(b)	 	 ITT TRff	 4;E1T t? 	 	 A uTb 2+3

4tn1 X11
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1+2+2
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4x1/2=2
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(c)	 k1	 ti ( ght1.47) zFT t?	 GiN th-	 WD‘71 2+3
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(b)	 IffF TIM 14 alltr TER TrITO 	 41,11 T1 2+3

TcrEz
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