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June, 2025 

BPVI-006 : FOOD PROCESSING AND 

ENGINEERING–II 

Time : 2 Hours  Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. Define heat transfer. Explain the methods of 

heat transfer. 10 

2. Write short notes on any two of the  

following :  2×5=10 

 (a) Aseptic processing and packaging 

 (b) Canning process for fruits and 

vegetables 
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 (c) Effect of water activity during storage 

of fruits 

3. Differentiate between the following : 2×5=10 

 (a) Freeze drying and Microwave drying 

 (b) Active modified atmosphere and 

Passive modified atmosphere 

conditions. 

4. Describe in detail evaporative cool storage 

system.   10 

5. (a) List any ten (five for fruits and five for 

vegetables) byproducts available during 

fruits and vegetable handling and 

marketing. 5 

 (b) Enlist any ten waste materials produced 

during processing of fruits and 

vegetables. 5 

6. Enlist the different methods of food 

fortification. Describe any two methods in 

detail.   10 
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7. (a) What is packaging ? Write its important 

functions. 5 

 (b) Describe the important properties of 

low-density polythylene and high-

density polyethylene films. 5 

8. Define any five of the following : 5×2=10 

 (a) Water activity 

 (b) Freeze burn 

 (c) Pasteurization 

 (d) Dietary fibre 

 (e) Reverse osmosis 

 (f) Newton's law of cooling 
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 BPVI–006 

Qyksa ,oa lfCt;ksa ls ewY; laof/kZr mRiknksas esa 

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

l=kar ijh{kk  

twu] 2025 

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

vfHk;kaf=dh&II 

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

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad 

leku gSaA 

1- Å"ek gLrkarj.k dks ifjHkkf"kr dhft,A Å"ek gLrkarj.k 

dh fof/k;ksa dh O;k[;k dhft,A 10 

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

 2×5=10 

 (d) vkiwr izlaLdj.k vkSj iSdsftax 

 ([k) Qyksa ,oa lfCt;ksa dh fMCckcanh izfØ;k 

 (x) Qyksa ds HkaMkj.k ds nkSjku ty lfØ;rk dk izHkko 
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3- fuEufyf[kr esa vUrj Li"V dhft, % 2×5=10 

 (d) fgeu 'kq"du vkSj ekbØksoso 'kq"du 

 ([k) lfØ; :ikarfjr okrkoj.k vkSj fuf"Ø; :ikarfjr 

okrkoj.k fLFkfr;k¡ 

4- ok"iu 'khryu HkaMkj.k iz.kkyh dk foLrkj ls o.kZu 

dhft,A   10 

5- (d) Qyksa ,oa lfCt;ksa dh lkt&laHkky vkSj muds 

foi.ku ds nkSjku miyC/k fdUgha nl (Qyksa ds ik¡p 

vkSj lfCt;ksa ds ik¡p) miksRiknksa dh lwph cukb,A 5 

 ([k) Qyksa ,oa lfCt;ksa ds izlaLdj.k ds nkSjku izkIr gksus 

okys fdUgha nl O;FkZ inkFkks± dh lwph rS;kj dhft,A 

    5 

6- [kk| inkFkks± ds iqf"Vdj.k dh fofHkUu fof/k;ksa dh lwph 

rS;kj dhft,A muesa ls fdUgha nks fof/k;ksa dk foLrkj ls 

o.kZu dht,A  10 

7- (d) iSdsftax D;k gS \ blds egRoiw.kZ dk;Z fyf[k,A 5 

 ([k) fuEu&?kuRo ikWyh,fFkyhu vkSj mPp&?kuRo 

ikWyh,fFkyhu fQYeksa ds egRoiw.kZ xq.kksa dk o.kZu 

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

5×2=10 

 (d) ty dh lfØ;rk 

 ([k) fgeu tyu 

 (x) ik'pqjhdj.k 

 (?k) vkgkjh; js'ks 

 (³) foykse ijklj.k 

 (p) U;wVu dk 'khryu dk fu;e 

× × × × × 

 

 

 

 

 

 

 

 

 

 

 

 


