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

Term-End Examination
June, 2018

BPVI-004 : FOOD PROCESSING AND

ENGINEERING-1I

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal
marks. '

1. (a)

(b)

(b)

(b)
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Define the following : 1x5=5
(i) Thermal death time

(ii) Decimal reduction time

(i) Food freezing

(iv) Eutectic temperature

(v) Triple point

Describe in brief the sources of infestation 5
in fruits and vegetables.

Define water activity. Enlist the properties 2+3
of Food that control water activity.

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

Enlist the principal types of size reduction 5
machines.

Describe the controlled atmosphere (CA) 5
and modified atmosphere (MA) storage.
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4. (a) Enlist material handling conveyors and
explain any two of them. 1+2+2=5

(b) Describe various functions of packaging of 5
fruits and vegetables.

5. Differentiate between the following : 2Y2x4=10

(@)  Fruit juice and squash

(b) Fruit syrup and cordial

() Fruit jam and jelly

(d) Pasteurization and flash pasteurization of
fruit juice

6. (a) How will you judge the end pointof a 5
jam ?

(b) Explain the importance of plant sanitation 5
with respect to food safety, risks and
hazards.

7. (a) Whatis the pickling ? Describe the pickling
process. 1+4=5

(b) Describe the tomato canning process. 5

8. (a) What are the factors influencing 5
dehydration ?'

(b) What are the major disinfecting agents of 2
water ?

() What are the different types of layouts fora 3

fruit and vegetable processing plant ?
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1. (a) TFrafafaa &t o dfsm - 1x5=5
() FT 9 T
(i) <IHAS AR FHE
(i) @ feHtEwT
(iv) SEVTRIf<Ieh dT9shH
(v) fad= fog )
(b) WA Ud dfesdl § GHAU F Gl WG9 H S
ol AT | .

2. (a) v« frme o difon o frmafeEfa 2+3
H del GrErgerd & ol Y gE SR
(b) U F i ) FWEFmF v E 5
§?

3. (a) OTHR AYHFU H HM AAaeH T@ 7 w5
W SR _
(b) Tl amER (6 ©) ok wviafa a@ew 5
(TH T) WSRYT &1 JUF Hifaq | :
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4. (a)

Q fondl 1 Tl it 1+2+2=5

(b) o ud afewl &t b &% fafew gl w1 5
U Sifsa)
5. I W AT : 212x4=10
(a) hail I W3R @3N ‘
(b) AR (faw) IR Sisaa
(0) Tl & 9 3R et
(d) el ¥ 9 HT IEEIH IR T IRGIHE
6. (a) S % 3ia fag & Fofa s F4 3?2 5
(b) G I % Hed I a0, Wre g, sifgdl 5
e @l ! S H @ g S
7. (a) ER 91 M E? IFER SR W iR H
q'uf;[a,ﬁ'ﬁ“'Q| 1+4=5
(b) T Feaaraidt &t wfswan 1 o HifST | 5
8. (a) Tacieliwtw # ywifdd &0 Ot ®R& #H A S5
2
(b) el % Y@ TaEmmoRRR F3idh I § €2 2
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