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DIPLOMA IN VALUE ADDED 
PRODUCTS FROM FRUITS AND 

VEGETABLES (DVAPFV) 

Term-End Examination 

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) Define food freezing. What do you understand 

by eutectic point? 	 5 

(b) With the help of suitable illustrations, 

differentiate between indirect and direct 

contact freezing. 5 

2. (a) What is the importance of EMC for drying and 

storage of food materials? Discuss hysteresis 
effect. 	 4 

(b) Enlist different EMC measurement techniques 

and explain Isotenoscopic method of EMC 

measurement. 6 
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3. 	(a) Enlist at least five characteristics of foods that 

are used for its separation from unwanted 

materials. 	 2+4+4 

(b) Define screen effectiveness. Give the equation 

for cleaning efficiency of an air screen cleaner 

as suggested by BIS. 	 4 

(c) With the help of suitable sketch explain the 

working principle of a colour separator. 	4 

	

4. 	(a) Discuss the desired characteristics of an ideal 

size reduction machine. 	 2 

(b) Discuss what is fineness modulus. How will 

you determine fineness modulus of a dried 

product obtained after sieve analysis. Explain 

by giving example. 	 5 

(c) Briefly discuss the principle of operation of a 

hammer mill. 	 3 

5. 	(a) Explain the production process of tomato 

ketchup. 	 4 

(b) Differentiate between fruit juice and squash. 

How is syrup different from cordial? 	2 

(c) Give the processing flow sheet for mango 

pickle. 	 4 
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6. 	(a) What do you understand by water activity? 3 

(b) With the help of drying rate curves explain 

constant rate drying first falling rate and second 

falling rate drying. 

(c) Describe the working of a tunnel dryer.2+5+3 

	

7. 	(a) What is the objective of a good plant layout? 

Why considerations for future expansion is 

important during designing of a plant layout ? 

(b) With the help of suitable sketch give the layout 

fora fruit juice plant. 	 6 

	

8. 	Write short notes on any four: 	2Y2x4=10 

(a) Blanching 

(b) Foam mat drying 

(c) Pneumatic conveying 

(d) Evaporation 

(e) Modified atmosphere packaging (MAP) 
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