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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFYV)

Term-End Examination

December, 2023

BPVI-004 : FOOD PROCESSING AND
ENGINEERING-I

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. Write short notes on any four of the following
terms : 4x2.5=10

(a) Free water

(b) CAP

(¢) Pasteurization
(d) Ergonomics

(ey BOD
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Describe the principle behind shelf-life

extension through refrigeration. 5

Define evaporation. Name different types

of evaporators. 5

Give the importance of water in food
system. Enlist the different moisture

measurement techniques. 5

Define grading. Enlist four different
characteristics of food that are used for its

separation from unwanted materials. 5
Draw a flow diagram of a simple
distribution system for a consumer goods. 2

Define primary, secondary and tertiary
packaging. 3
Name three mills used for size reduction of
dry foods. 3
List out factors which affect efficiency of
milling. 2
Define “Quality”. Give the factors

influencing quality. 5

Enumerate five requirements of a good

packaging material/container. 5
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What is sugar ? Give the role of sugar in
food system. 5

List out the steps involved in preparation
of Jelly. 5

Give a flow diagram for preparation of
lemon pickle using oil as preservative. 5

What 1s Tomato Puree ? How 1s it

prepared ? 5

List out the advantages of a good plant
layout. 5

What are the main reasons for down time ?

5

P.T.O.
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