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

TERM-END EXAMINATION, 2019 

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) 	What is the influence of elevated temperatures 

on microbial population in a food system ? [4] 

(b) 	What is Decimal Reduction time ? Describe 

Decimal Reduction Time using a suitable semi-

logarithmic plot between microbial population and 

heating time at an elevated temperature. [6] 

2. 	(a) 	What do you understand by refrigeration ? [2] 

(b) 	Enlist the various components of a Vapour 

Compression refrigeration system and explain 

their functions. With the help of suitable sketch 

explain Mechanical Refrigeration Circuit. [6] 
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(c) 	What do you understand by Co-efficient of 

Performance (C.O.P.) ? 	 [2] 

3. 	(a) 	Enlist direct and indirect methods of moisture 

measurement of foods. 	 [3] 

(b) Explain the moisture measuring device/meter 

based on "Electrical Resistance Method". 	[3] 

(c) Discuss water activity and its relevance to food 

preservation. 	 [4] 

(a) Why cleaning and grading is important to food 

processing ? 	 [2] 

(b) Enlist at least seven properties of grain(food) 

mixtures that are used for cleaning and grading 

in food industries. 	 [2] 

(c) With suitable sketch describe the working 

principles of a Magnetic. Separator. 	[6] 

5. 	(a) 	List different methods of size reduction employed 

in food industries. 	 [2] 

(b) What are rolling compression machines ? [1] 

(c) With the help of neat sketch, discuss the working 

principle of a roller mill. 	 [7] 
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6. 	(a) 	With the help of suitable illustration describe the 

working principle of a screw conveyor. What are 

its limitations ? 	 [5] 

(b) 	Describe the working principle of a bucket 

elevator. 	 [5] 

(a) With the help of processing flow chart, describe 

the method of preparation of apple chutney. [5] 

(b) Give the method for preparation of pickle with oil 

using a flow chart. 	 [5] 

	

8. 	Write short notes on any four : 	 [2 1/2x4 ----10] 
0. 

(a) Good manufacturing practices 

(b) Waste water treatment 

(c) Maintenance and inspection scheduling 

(d) Freeze drying 

(e) Fruit juice concentrates and their preparation 

	 x 	 
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