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BPVI-004 : FOOD PROCESSING AND 

ENGINEERING–I 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks.  

1. (a) Describe the aims of the food processing. 5 

(b) What do you mean by Good Manufacturing 

Practices (GMP) ? 5 

2. (a) Define the following terms : 5×1=5 

(i) Decimal reduction time 

(ii) Thermal death time 

(iii) Evaporator 

(iv) Compressor  

(v) Condenser 
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(b) How is layout of waste disposal system 

important in the fruit preservation unit ? 5 

3. (a) Enlist the factors influencing drying. 5 

(b) What is the hardness of water and how can 

it be removed ? 5 

4. (a) Describe the importance of storage of foods. 

5 

(b) Differentiate between thin sauces and 

thick sauces. 5 

5. (a) Explain the air-cooled storage. 5 

(b) Define the following terms : 5×1=5 

(i) Comminution 

(ii) Impact 

(iii) Shearing 

(iv) Crushing 

(v) Cutting 

6. (a) What is the importance of size reduction ? 5 

(b) What are the purposes of the packaging of 

food materials ? 5 

7. (a) Draw a flowchart for fruit juice production. 

5 

(b) Differentiate between fruit jam and jelly. 5 
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8. (a) Define the following terms : 5×1=5  

(i) Brine 

(ii) Vinegar 

(iii) Chutney 

(iv) Ketchup 

(v) Tomato paste 

(b) Explain free water and bound water.  5 
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