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

Term-End Examination
June, 2014
BPVI-004 :FOOD PROCESSING & 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) Dimensions
(ii) D value
(iii) Triple Point of Water
(iv) Thermal death time

(v) Condenser

(b) Describe the preparation of fruit juice 5
through a flow chart.
2. Write short notes on ahy four of the 2.5x4=10
following.

(a) Colour separators
(b) Drying of foods

(c) Evaporation

(d) Refrigeration

(e) Vibratory screen
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(a)
(b)
(c)

Describe various methods of size reduction
with suitable examples.

Bricfly explain any two of the following :
Belt conveyor
Inserts and cushioning materials

Screw conveyor

10

5x2=10

5. Differentiate between any four of the following: 2.5x4=10

(a)
(b)
(c)
(d)

(e)
®

6. (a)
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Jelly marmalade and Jam marmalade
Glazed Fruit and crystallized fruit
Tomato sauce and Tomato ketchup

Pre-drying treatments and Post-drying
Treatments

Sulphuring and sulphitation

Sun-drying and solar-drying

Fill in the blanks.

(1) Squash is preserved by

(ii) not only provides the
distinctive taste of carbonated drinks
but also inhibits the growth of certain
microorganisms.

(iii) Drying is the process of removal of

to a pre determined level.

(iv) Minimum % of TSS in final product of
unsweetened juice is .

(v) Minimum % of fruit juice in final
product of fruit juice concentrate is

IxX§=5
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(b) Describe in brief the special care to be taken 5
during drying of food.
7. (a) Write full form of the following. 1x5=5
(i) GMP ‘
(i) HACCP
(1ii) ISO
(iv) GHP
(v) BOD
(b) What are the main advantages of a good 5
plant layout ?
8. (a) Listany five functions of packaging.

(b) What is hardness of water and how it can be 5
removed? :
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