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

Term-End Examination
December, 2024

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 Fourier equation of heat

transfer and Newton’s law of cooling. 5

(b) Write the different factors influencing rate

of heat penetration into a food. 5

2. Write short notes on any two of the following :

2x5=10
(a) Heat exchanger
(b) Microwave heating
(¢) Canning of fruits
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3. Differentiate between the following : 2x5=10
(a) Osmotic drying and Foam mat drying
(b) Vacuum Packaging and Gas Packaging

4. Describe the different approaches to control

chilling injury in fruits and vegetables. 10
5. (a) List any five wastes and five byproducts of
fruit processing industry. 5

(b) Explain the process of bioenergy
production from waste water obtained from

fruits and vegetables processing industry. 5

6. (a) What is food fortification ? Write its
principles. 5

(b) What is packaging ? Write any three basic

functions of packaging. 5

7. (a) Write important properties of low-density
polyethylene and medium  density

polyethylene films. 5

(b) Explain different types of packages used

for frozen foods. 5
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8. Define any five of the following terms : 5x2=10

(a) Aseptic packaging

(b) Water activity

(c) Drying ratio

(d) Microbial pigment

(¢) Annealing

(f) Sterilization

D-3002/BPVI-006 P.T.O.

Downloaded from www.IGNOUBABA.com



[4] BPVI-006

BPVI-006

Tell TS Wfesa ¥ Hou Hatda st o
fewmr (S & © W T &)
qara udrern
fearaw, 2024

it 2TE.-006 ¢ T@TE WEEHRTUT T
rfetra —11

ggg ;2 gud HFHTT 37F : 50

Tz : fHEr wig el # I faw Tt g @&
% T &

1. (1) SH TR H HRY FHHT 3R <A
% ¥fider & | w1 9ui s 5
(9) @ qgel § S YavE i STkl GHIfe

HE g fafy= =re fafau) 5
2. Toefafed & 4 fesl 9 w dfvw fewfori
fafax . 2x5=10

[aSlla

(7)™ TdaAHSh

() HISShidd HtHA

(|) Tl &t fesarae)
D-3002/BPVI-006

Downloaded from www.IGNOUBABA.com



[5] BPVI-006

3. fr=fafed § iR T whifew 2x5=10

(31) TR R 3R B T IR

(@) fraf Tshfsmm ok g dehfsm
4. Tl g Afes | gaviaa &fd & fEta .

% fafy= U= =1 9via sifsg) 10

5. (1) W TR SUN % Tl afer =qd gl
R Oier SUAR H g SR 5

(9) Bl TH Yool JHEHO] &l O 9 a9
S W SaFSl % IAIed i Ul W

AT TS| 5

6. (M@m vl w1 s g g ? HS
fagia fafag 5

() TS /M T ? YRS & FE AT AT
+rd fafau) 5

7. ()T W diefitfueld iR wew v
Tieufreiy fhedl & Wewqut 7o fafawl 5
() fefa @@ 9l & fau s9=m feu <M

g fafg= TR ® s & saren
iU 5

D-3002/BPVI-006 P.T.O.

Downloaded from www.IGNOUBABA.com



[6] BPVI-006
8. frafafaa # ¥ fo<t wrwr wxf = wfwfia
I 5x2=10
(1) 3MYq TRl
(1) A |fsha
(F) =h ST
(%) gamfas ©F
(3) efter
() frsieifentor

X X X X XXX
D-3002/BPVI-006

Downloaded from www.IGNOUBABA.com



