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DIPLOMA IN VALUE ADDED PRODUCTS
< FROM FRUITS AND VEGETABLES (DVAPFV)

g Term-End Examination
g December, 2015
BPVI-004 : FOOD PROCESSING AND
ENGINEERING-I
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal

marks.
1. (a) Define the following : 1x5=5
i TSS

(i) Enzyme
(iii) Clarification
(iv) Blanching
(v) Sweating
(b) Enlist material handling conveyors and

explain any two of them. 1+2+2=5
2. (a) Define EMC and explain its relevance to
food preservation. 1+4=5

(b) Enlist the various components of a vapour 5
compression refrigeration system along with
their functions.

3. (a) Enlist the methods of size reduction and 5
explain any two of them.
(b) Why storage of fruits and vegetables are 5
required ?
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4. (a)
(b)
5. (a)
(b)
6. (a)
(b)
7. (a)
(b)
8. (a)
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Expand the following abbreviations : 1x5=5
(i) FPO

(i) ISO

(iiiy GHP

(iv) GMP

(v) HACCP

Define down time. What are the main
reasons for down time ? 1+4=5

Explain the role of packaging of agricultural 5
and food materials.

Define a pallet. What are the advantages 5
of palletisation ?

Enlist the methods of preservation of fruit
juices and explain any two of them. 2+3=5
What are indirect and direct contact 5
freezing systems ?

What are the problems in fruit jam 5
preparation ? And how to take care of
them ?

How will you assure worker’s safety ina 5
fruit and vegetable processing plant ?

Describe the causes of spoilage of fruitsand 5
vegetable pickle in brief.

What is the water hardness ? Explain
disadvantages of hard water in fruit

processing industry. 212+2Y2=5
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