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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES 

CO 	 (D.V.A.P.F.V) 

Term-End Examination 

June, 2012 

BPVI-004 : FOOD PROCESSING & 
ENGINEERING-I 

Time : 2 Hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1. (a) What are different modern storage 

structures designed for fruits and 

vegetables ? Explain briefly. 	 5+5=10 

(b) What are primary, secondary and tertiary 

packaging materials ? List the functions of 

packaging materials. 

2. (a) What are QMP's ? Suggest remedies to 

reduce downtime. 	 5+5=10 

(b) What is hardness of water ? List 

disadvantages of hard water in processing 

industries. 
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3. 	Write short notes on any four of the following. 

2.5x4=10 
(a) Good plant layout 

(b) Disinfection of water 

(c) Ergonomics in food plant design 

(d) Types of conveyors 

(e) Wet and dry cleaning methods 

	

4. 	(a) What is a jam ? What are the methods used 

for judging the end point in jams ? 	5+5=10 

(b) What is the role of salt and vinegar in pickle 

making ? List some important causes of 

spoilage in pickles. 

	

5. 	Differentiate between any four of the following. 

(a) Free and Bound water 	 2.5x4=10  

(b) Cordial and Squash 

(c) Latent heat of fusion and latent heat of 

vaporization. 

(d) Direct and indirect contact freezing 

(e) Solution and suspension. 

	

6. 	(a) What is drying ? How is it different from 	5 
dehydration ? Name any two methods of 

drying fruits. 

(b) Enlist the general requirements planning 	5 

layout of fruit and vegetable processing 

plants. 
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7. 	Briefly explain any two of the following. 	5x2=10 

(a) Problems in Tomato products 

(b) Problems in Jelly making 

(c) Artificial sweetners. 

	

8. 	Give an appropriate term for the following. 1x10=10 

(a) Property of gaining or loosing moisture as 

per atmospheric conditions. 

(b) Time necessary for 90% reduction in 

microbial population. 

(c) A condition in which pure water can exist 

in all three states i.e. solid, liquid, and 

vapour. 

(d) Steeping the vegetables in a salt solution of 

predetermined concentration for a certain 

length of time. 

(e) Packaging of food material in a sterile 

environment. 

(f) A platform that can hold one or more boxes, 

bags, cartons etc in a group. 

(g) Size - reduction machines 

(h) A common pre-treatment with Fumes of 

burning sulphur. 

(i) A fruit jelly in which citrus peels are 

suspended. 

(j) A coated candied fruit with a thin 

transparent layer of sugar. 
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3. 	 #(T -4 	ffffuR : 
	 2.5x4=10 

(a) 3.Efq 44,1 345(111:1 

(b) 	 roH9h4-iii 

(c) -UM 	&r fr sir (14)4) -qrrR 

(d) -k 9-TT{ 

(e) t;o1MTEF .01 -cr91 

	

4. 	(a) 	s-1 44 	 t?  	affffilt4S (endpoint) rn1  

Ai-c4 NW'SIT ? 	 5+5=10 

(b) 

	

	f91:117 -9-11--* 74 ft 	ch`l itftm 4zrr t ? 

Tt 4 fqtft  wrr:W T-01-  

	

5. 	fw-t .m.1-  4 3f-d-T Tcrq 	: 	 2.5x4=10 

(a) liqf 	Giog ,3-10 

(b) chINqci is 	17f (squash) 

(c) Jdriqi (fusion) ehl -sr-T-7r .--TsiTr 	clIqchtul 

-51-01Tul:11 

(d) 4c-T1 c 3-1.37:RT 741:4- 	 

(e) "t1-  TR:471-9.  

	

6. 	(a) 	7j1z59.  rEdTt? 	 Fisricicif 	fir7-r t? N-)c-il 	5 

fl 	icirtrzff 	-9-rgr fm-fuR I 

(b) m-)ci i&d 	 ul 	4 	a1i 	5  

-41-49T 	 14)-i f4s4 	 uTra-  4 “g-11 

glt)( t? 7:& 49TM 
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7.  	*4114 Wq Wrzi7 : 
	 5x2=10 

(a) -amt • ki,i,k-tk 

(b) 	fiTrivr 	 

(c) Vag .3:Tyw 

8. 	 fc•i IITTit 	: 
	1x10=10 

(a) cilT45(1 	..1q1T31 	3914TT -9T-ft *Srffiwisi 4 -*--r 

Tjter4  

(b) 'EL-1T-Aqtz1 1:1&stif -*1 90% rich 

alTaFrw 

(c) A--- f1Dzfa/oir f-444 	,,re To#c,14 gra-wrA 

t 31'21t, aq, t-Ro 	41194 

(d) 1:(r.zff 	fircrTd (14-i4tditT 	f- 

Vrigifra.  Tiitaplc, 	r 1 

(e) F-14510 clicIicituf ft-F-4n I 

(f) 'OZtFiri 	ATg 	A 31-fir*-  fg-Q, 

wi--91 	(-i4 414i t I 

(g) (41$:31.-9**71:ri Tqfr4 I 

(h) W" 	ITN 	ii (  

(i) Lhr1 , zilisAti4fEr-Of 41(.4 ficirGici A-4 TO t I 

(j) -41-11 	ITRTA "TM alit kc-NR 	441 	df 

(Candied) 34)0 I 
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