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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES 

(D.V.A.P.F.V) 

C0.1 	 Term-End Examination 
cc 
CD 
	 December, 2011 

CD 
BPVI-004 : FOOD PROCESSING & 

ENGINEERING-I 

Time : 2 hours 	 Maximum Marks : 50 

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

	

1. 	Differentiate between the following : 	2x5=10 

(a) Indirect contact systems and direct contact 
systems of freezing of food. 

(b) Evaporation and dehydration of food. 

(c) Free water and bound water of food. 

(d) Collidal dispersion and suspension. 

(e) Fruit jelly and marmalade. 

	

2. 	(a) Enlist four types of screen used for cleaning 
and grading of foods. Describe any of the 
two. 	 1+4=5 
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(b) Define the following terms : 	 1x5=5 

(i) Cleaning 

(ii) Grading 

(iii) Colour sorting 

(iv) Temperature 

(v) Infestation 

	

3. 	(a) Define the following terms : 	 1x5=5 

(i) Size reduction 

(ii) Crushing 

(iii) Screen analysis 

(iv) Impact 

(v) Cutting 

(b) List any five functions of packaging. 	5 

	

4. 	(a) Define the following terms : 	 1x5=5 

(i) Slicing equipment 

(ii) Pulping equipment 

(iii) Material handling 

(iv) Capacity 

(v) Power requirement 

(b) Enlist the conveyors for material handling 
and describe any of the two. 	 1+4=5 

BPVI-004 	 2 



	

5. 	(a) Describe the importance of packaging and 	5 
transportation in the production and 
processing chain of foods. 

(b) Define the following terms : 	 1x5=5 

(i) Jam 

(ii) Marmalade 

(iii) Artificial sweeteners 

(iv) Glazing 

(v) Preserve 

	

6. 	Describe the pickling process. 	 10 

	

7. 	(a) Define the following terms : 	 1x5=5 

(i) Plant layout 

(ii) Line flow process 

(iii) Down time 

(iv) Chlorine demand 

(v) BOD 

(b) Enlist the five drying methods and describe 
any of the two. 	 1+4=5 

	

8. 	What is the water hardness ? and how it can be 
removed ? 	 4+6=10 

BPVI-004 
	

3 	 P.T.O. 



14101 74 Hromil • 4r0-1 Taff 

3041q1 ITT 3fileff 5 1-0 

etA.7.111.7EA. 

'HA Id trffaIT 

f--cialT, 2011 

w.,11.1. ,711. -004 : WM YW-Cfrkkii 741  
aTrw~-i 

: 2 ETE4 	 3TNT-d77 3ich : 50 

*a-  : 7777:1f-a 	dry 	 Frifi 	foul atw 

	

1. 	31'7 	: 	 2x5=10 

(a) OISILIVii 	(htr---411) 

wit AT 	 #9--* trztzff 
(b) 	 f9-4ffi I 

(c) 11-E1 4ct2i --T -la-WT (free) \-71(1 "cm' -cfr74-4 (bound) 

AO I 

(d) onlc-figsl LIROPT 	f9—d'Ti 

(e) Lhc-i 	3-fR laTT 

	

2. 	(a) 	015.44q1 211 -4. 	311T 5)TrftTT4T 14 -517T1 

(screen) 	17*-14 	,34 ,1Ikr I f-*-71' 
1+4=5 

wsz 
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(b)  	trftiesrd F : 

(i) 

(ii) -tiftwpuT ( 	N , r) 

(iv) 1 14 1-11-1 

(v)  

1x5=5 

	

3. 	(a) 	F-14--iForol 	4Forrfird 	: 	 1x5=5 

(i) 	3TT*17 we---*-Tur 

(ii) 	fcrTfr 

(T;h-ti) oR(vq ,-, 1 

(iv) Tr`iirq 

(v) tZT-

(b) 	,31.41t ft-4IL 	4 	cilikk I 	5 

	

4. 	(a) 	r-p--IForocr .I.1-rr-Em -4177 : 	1x5=5 

(i) 	R;f7f71.71 

.■_tql (Pulping) dLlebtul 

(iii)   (handling) 

(iv) 70:1-dT 

(v) 31-if uff 7F-4TT 

(b) TM:Pt +1110-f t 	 TT4 -4-ff77 

TcrtZ 
	 1+4=5 
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5. 	(a) 	.st1SIL1q1 2.11* dc41c1 -c1-4 T11:171.  	ltIFT 14 	5  

NTr TifTErp *7-6R  	; I 

(b) 	 trftWfxrd*WW77 : 	1x5=5 

(i) 	H 

larT 

(iii) -TfT4 Trq--*-rft 

(iv)'r-47-4-i 

(v) 1:th-Tfm cb(-ir 

	

6. 	3-iqg "Tirk 	31f 1T 	-Wr77I 	 10 

	

7. 	(a)  	-#N7 : 	1x5=5 

(i) Tferi 

(ii) tffar Td1T Trrw7r 

(iii) 51\3-Id1 1-1 

(iv), 'WT1.9" 1 r4frr 

(v) 

(b) TEF9 . 	-c67 fq-firT4 	•71-  
1+4=5 t-ATcrtaVrf--A-RI 	 +4=5  

	

8. 	Tl 1 7zfr t ? 7A-  %-4 	+tchcif ? 4+6=10 
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