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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFYV)
Term-End Examination
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%x5=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 : 2x5=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 : 5x2=10
(a) Water activity
(b) Freeze burn
(c) Pasteurization
(d) Dietary fibre
(e) Reverse osmosis

() Newton's law of cooling
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