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DIPLOMA IN VALUE ADDED 
PRODUCTS FROM FRUITS AND 

VEGETABLES (DVAPFV) 
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 :  

2×5=10 

(a) Heat exchanger 

(b) Microwave heating 

(c) Canning of fruits 
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3. Differentiate between the following : 2×5=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 : 5×2=10 

(a) Aseptic packaging 
(b) Water activity 
(c) Drying ratio 
(d) Microbial pigment 
(e) Annealing 

(f) Sterilization 
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      BPVI–006 

iQyksa ,oa lfCt;ksa ls ewY; laof/Zr mRiknksa esa 

fMIyksek (Mh- oh- ,- ih- ,iQ- oh-) 

l=kkar ijh{kk 

fnlEcj] 2024 
ch-ih-oh-vkbZ--006 % [kk| izlaLdj.k ,oa 

vfHk;kaf=kdhµII 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % fdUgha ik ¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA  
 

1- (v) Å"ek gLrkarj.k dh iQwfj, lehdj.k vkSj U;wVu 

ds 'khryu ds fu;e dk o.kZu dhft,A 5 

(c) [kk| inkFkks± esa Å"ek izos'ku dh nj dks izHkkfor 

djus okys fofHkUu dkjd fyf[k,A 5 

2- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ 

fyf[k, %   2×5=10 

(v) Å"ek fofu;ked 

(c) ekbØksoso Å"eu 

(l) iQyksa dh fMCckcanh 
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3- fuEufyf[kr esa varj Li"V dhft, % 2×5=10 

(v)ijklj.k 'kq"du vkSj iQkse eSV 'kq"du  

(c) fuokZr~ iSdsftax vkSj xSl iSdsftax 

4- iQyksa ,oa lfCt;ksa esa nqzr'khru {kfr dks fu;af=kr djus 

ds fofHkUu mik;ksa dk o.kZu dhft,A 10 

5- (v) iQy izlaLdj.k m|ksx ds fdUgha ik¡p O;FkZ inkFkks± 

vkSj ik¡p miksRiknksa dh lwph cukb,A 5 

(c) iQy ,oa lCth izlaLdj.k m|ksx ls izkIr O;FkZ 

ty ls tSoÅtkZ ds mRiknu dh izfØ;k dh 

O;k[;k dhft,A 5 

6- (v) [kk| inkFkks± dk iqf"Vdj.k D;k gS \ blds 

fl¼kar fyf[k,A 5 

(c) iSdsftax D;k gS \ iSdsftax ds dksbZ rhu ewyHkwr 

dk;Z fyf[k,A 5 

7- (v) fuEu ?kuRo ikWyh,fFkyhu vkSj eè;e ?kuRo 

ikWyh,fFkyhu fiQYeksa ds egRoiw.kZ xq.k fyf[k,A 5 

(c) fgfer [kk| inkFkks± ds fy, mi;ksx fd, tkus 

okys fofHkUu izdkj ds iSdstksa dh O;k[;k 

dhft,A  5 
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8- fuEufyf[kr esa ls fdUgha ik¡p inksa dks ifjHkkf"kr 

dhft, %   5×2=10 

(v) vkiwr iSdsftax 

(c) ty lfØ;rk 

(l) 'kq"du vuqikr 

(n) lw{etSfod jatu 

(b) vuhyu 

(iQ)futZehZdj.k 
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