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DIPLOMA IN VALUE ADDED PRODUCTS 
CO 	FROM FRUITS AND VEGETABLES Lc) 

(D.V.A.P.F.V.) 

Term-End Examination 
June, 2011 

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) 	List the different modes of heat transfer. 

Explain any one of them. 	 2+3=5 

(b) 	Enlist the various steps involved in recovery 

of by products from waste water. 	 5 

2. (a) 	Enumerate the different types of heat 

exchangers and explain one of them. 	2+3=5 

(b) Explain the different types of UHT plants. 	5 

3. (a) Give a schematic flow chart of the canning 	2 

process. 

(b) How does water activity affect microbial 	2 

growth in foods ? 

(c) Differentiate between passive modified 	2 

atmosphere and active modified 

atmosphere. 
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(d) Explain spoilage due to swell. 	 2 

(e) Differentiate between exhausting and 	2 

processing. 

	

4. 	(a) 	Describe the effect of ionizing radiations on 	2 

nutrients of food. 

(b) Differentiate between adsorption and 	2 

desorption. 

(c) Differentiate between drying  and 2 

desorption. 

(d) Describe the factors affecting drying. 	4 

5. ( Fnumerate the different types of 2 

evaporators. 

(b) 	Define n/ five of the following terms : 	5x1=5 

(i) 	Chilling injury 

heat 

(iii) Irradiation 

(iv) Ionia( e 

(v) fly-products 

(vi) Cider. 

(vii) Pasteurisation 

(c) 	Describe principles of evaporative cool 	3 

storage system. 

	

6. 	(a) What are the wastes and by-products 

generated during fruit and vegetable 

handling and marketing ? 

(b) What ate the methods used for food 	5 

fortification with nutrients ? 
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7. 	(a) 	What do you understand by the following 

terms ? 	 5x1=5 

MAP 

(ii) 1.,PDPF 

(iii) Butter paper 

(iv) Retort pouch 

(v) Duplex board 

(b) Describe the properties of the glass 	5 

containers ? 

	

8. 	Write short notes on any five of the followings 

(a)  

(b)  

(c)  

(d)  

(e)  

(I) 

(g) 

Composite container 

Vacuum packaging 

Aseptic processing 

Drum or roller driers 

lot fill 

Applications of food irradiation 

Osmotic drying 

5x2=10 
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