
I  BPVI-004 No. of Printed Pages : 5 

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

Term-End Examination 

June, 2015 
	00650 

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 the following : 	 1x5=5 
(i) Dimension 
(ii) D Value 
(iii) Thermal Death Time 
(iv) Cooling Load 
(v) Triple Point of Water 

(b) What are the sources of infestation to 	5 
food ? 

	

2. 	(a) What are the factors influencing drying ? 
Enlist the drying methods. 	 21/2+21/2=5 

(b) What are the inserts and cushioning 	5 
materials used in packaging of fruits ? 

	

3. 	(a) Define water activity (A w). Describe the 
types of water in brief. 	 1+4=5 

(b) Draw a flow chart for fruit juice production 	5 
and explain important points. 
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4. 	(a) 	Match the following unit with symbol : 	1x5=5 
(i) Force (A) Pa 
(ii) Energy (B) N 
(iii) Pressure (C) J 
(iv) Power (D) S 
(v) Conductance (E) W 

(b) Explain the principle of microwave drying 	5 
with schematic diagram. 

	

5. 	(a) Describe principles of size reduction in food 	5 
materials. 

(b) What are the nature of waste available from 	5 
mango, apple and citrus fruits ? And how 
it can be used commercially ? 

	

6. 	Write short notes on any four of the following : 
(a) Attrition mills 	 2 1/2x4=10 
(b) Evaporative cooling 
(c) Ventilated storage 
(d) Ball mill 
(e) Colloidal mill 

	

7. 	(a) What do you meant by milling in case of 
fruit and vegetables ? How vegetable and 
fruits are diced ? 	 3+2=5 

(b) What is fruit jam ? What are the methods 	5 
used for judging the end point of a jam ? 

	

8. 	(a) Define material handling. Enlist any five 
principles of material handling. 	1+4=5 

(b) Define pickling. Describe the pickling 
process in brief. 	 1+4=5 
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1. 	(a) trftwitrd --1-F-A7 

(i) 34771 

(ii) t -grF 

(iii) d,til q t-ei Trwzr 

(iv) t-f- TT ITR 

(v) zio 	fq Psis 

(b) 	igNrciT211 144-it-11 t iA 	cf Wit? 

lx5=5 

5 

2. 	(a) 	qbchi -). -stinfqa.  c 	ci0 cr)Ret) cili A .  t? 
qtchi fq -fiTt 	Tol-q4 --1-1-wq I 	21/2+21/2=5 

(b) thrii ftf-47 147:14T1311{'FIF"I'TT fl1+-Ifilii 	5 

ch 	i It f ? 
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3. 	(a) 7F libel' (AN,) 	 Tr771 	 

Tr*-r4 wr #04 auil 	I 	 1+4=5 

(b) mfr  	 -rt -49T-47 311{ -gr--ffTai 	5 

cisaff T au1.iR I 

4. 	(a) rii-licifigo 	t 	7471 A fr-rffr9. 	: 1x5=5 

(1) 	 (A) Pa 

(B) N 

(iii) T 	 (C) J 

(iv) kl 	 (D) S 

(v) (E) W 

(b) 	qtchi 	ft:E4t 	st)4-iclog 	 5 

flv.icir 4..R.oR tf-grql 

5. (a) -um 	aTTWIT 	 fTE4td1 	5 

au-IWW771 

(b) aTFI, "44 at{ ft:CeR 41(4114 3-1T-Mai 3TEr1vrtt 	5 

31Tra. err t?     54q1 , 1 	74(4q 

t? 

6. #01:1 ich4T arT -97 AZ tf137 : 

(a) lbl 	ul 	 

(b) 

(c) 4110 	10 4l 

(d) t f+-to 	 (i1Mr lictch 
-  

(e) chirmsci lcich 

21/2x4=10 
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7. (a) 	ibrii alIT Tfr- 0 * 411 1-1 -4 frri--dtrr 	ai-rcr :Ei-r 
1:1-gr- r .  f ? Tri-- zil atIT 4,0'1 	i-ii i .14-111 

--*--1)' -4 	
 

1 midi AICII t? 	 3+2=5 

	

(b) V. 1-I 'SIT t? 414 * atraR Pis -1-  AT-ei 4 	5 

-9-ziwr fqrtTzfr cbl-f Tft t? 

8. (a) TIMM -cll 	 (handling) ttrftiTTFEfff .W-47 1 
'qiI:rt c.I.i tnr-*- 1 trk f14-4-fal --17-1-44 --lf-4R 1 

1+4=5 

(b) 3147 eiril .0 1:fftiTTFEM "Wr77 I 3T-4R ciii4 

3f-wzrt T TO-Er -4 aui-i .A-F-A-R 1 	 1+4=5 
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