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December, 2025 

BPVI-006 : FOOD PROCESSING AND 

ENGINEERING–II 

Time : 2 Hours  Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks. 

1. (a) Write a note on Radiation. Give Stefan-

Boltzmann’s law formula for radiation- 

heat transfer. 5 

 (b) Explain the changes required for the 

thermal processing of food at high 

altitudes. 5 
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2. Write notes on any two of the following : 

     2×5=10 

 (a) Blanching. 

 (b) Water sorption isotherm 

 (c) Rehydration of dried fruits and 

vegetables 

3. Describe the complete process of canning of 

cabbage.   10 

4. What is chilling injury of fruits and 

vegetables ? Describe its general symptoms 

and approaches to control it. 10 

5. (a) Describe the basic differences between 

controlled atmosphere and modified 

atmosphere storage. 5 

 (b) Write the beneficial aspects of food 

irradiation. 5 

6. (a) Enlist any five byproducts of fruits 

waste.  5 

 (b) Explain the pulp washing process. 5 
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7. What is the fortification of fruits and  

vegetables ? Explain the different principles 

of fortification. 10 

8. What is food packaging ? Describe the 

classification of food packaging materials. 10 
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Qyksa ,oa lfCt;ksa ls ewY; laof/kZr mRiknksa esa 

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

l=kar ijh{kk  

fnlEcj] 2025 

ch-ih-oh-vkbZ-&006 % [kk| izlaLdj.k vkSj 

vfHk;kfU=dhµII 

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

uksV % (i) fdUgha ik¡p iz'uksa ds mÙkj nhft,A 

  (ii) lHkh iz'uksa ds vad leku gSaA 

1- (d) fofdj.k ij fVIi.kh fyf[k,A fofdj.k&Å"ek 

gLrkUrj.k ds fy, LVhQu&cksYV~teku ds fu;e dk 

lw= fyf[k,A 5 
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 ([k) vf/kd Å¡pkbZ ij [kk| inkFkks± ds rkih;  

izlaLdj.k ds fy, vko';d ifjorZuksa dh O;k[;k 

dhft,A  5 

2- fuEufyf[kr esa ls fdUgha nks ij fVIif.k;k¡ fyf[k, % 

 2×5=10 

 (d) foo.khZdj.k (Cykafpax) 

 ([k) ty 'kks"k.k lerkih 

 (x) 'kq"d Qyksa ,oa lfCt;ksa dk iqutZyhdj.k 

3- cUnxksHkh dh fMCckcanh dh iwjh izfØ;k dk o.kZu dhft,A 

     10 

4- Qyksa ,oa lfCt;ksa dh æqr'khru {kfr D;k gS \ blds 

lkekU; y{k.kksa vkSj bu ij fu;U=.k ikus lEcU/kh mik;ksa 

dk o.kZu dhft,A 10 

5- (d) fu;fU=r okrkoj.k vkSj :ikUrfjr okrkoj.k  

Hk.Mkj.k esa ewy vUrj dk o.kZu dhft,A 5 

 ([k) [kk| fdj.ku ds ykHknk;d igyw fyf[k,A 5 
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6- (d) Qyksa ds O;FkZ inkFkks± ds dksbZ ik¡p miksRiknksa dh lwph 

cukb,A  5 

 ([k) yqxnh /kkou izfØ;k dh O;k[;k dhft,A 5 

7- Qyksa ,oa lfCt;ksa dk iqf"Vdj.k D;k gS \ iqf"Vdj.k ds 

fofHkUu fl¼kUrksa dh O;k[;k dhft,A 10 

8- QwM iSdsftax D;k gS \ QwM iSdsftax lkefxz;ksa ds 

oxhZdj.k dk o.kZu dhft,A 10 

 

× × × × × 

 

 

 

 

 

 

 


