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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES

(D.V.A.P.E.V)
Term-End Examination
December, 2011
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.

()  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
(if) Grading
(iii)  Colour sorting
(iv) Temperature

(v) Infestation

3. (a) Define the following terms : 1x5=5
(i)  Size reduction
(i)  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
(i) 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
(i) Marmalade
(i) Artificial sweeteners
(iv) Glazing
(

v) Preserve
6.  Describe the pickling process. . 10

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



. UT.=.31E. - 004
Tl Ue |fewdl o goa dafdd sarg
& e u¥ Arenia fewar
(S AT TFRE)
AT U
fewsw, 2011
/iR -004 : WTE YEEHIUT TE

arfintaent-1

THT : 2 g2 Sfermaq HF : 50

Tz fadf gl gvi & 3w STl G T & qurT 3§

1. S e Fi 2x5=10
(a) @rETErel i gaEiad (HINT) AT Hueh
gfrE R wee g TEf |

(b) TR w1 I TE i |

(c) T vET 1 HH (free) Sl Tai &G (bound)
e |

(d) e aRarw ve fcisH

(€) heTSIelt SR TTeA

2. (a) WWTEUER I WEHE-TEE R G § v
Wﬁ(screen)é?wmﬁwml T
B Y T M 1+4=5
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(b) Trfafes = wfenfa e Ix5=5
() ETH-EFEE
(i) ot (TfEm)
(iii) aUi-TeTE
(iv) dm9HH
(v) w99

3. (a) TrefafEa = afenfig s - 1x5=5
() TR =R
(i) T
(iti) = (BRA) favereo
(iv) g :
(v) e
(by FHFSET & fedf o= weeral @t gE SAET) 5

4. (a) TAfafEa w1 aRenfig Hifsg : 1x5=5
(i) TTEfET IuEH
(i) & (Pulping) 39el

(i) WU HEEA (handling)
(iv) |ewa
(v) smofara wifem
(b) HHI HEEE % fA Harew! @) gEt 9 ik
WE\T@WWI 1+4=5
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5. (a) @rEuEe % IOET U@ TR gad faen s S
¥pfem vd uftaes F e &1 90 Hifww |
(b) Tr=fafea = aftufie =Hifs 1x5=5
(@ ™
(i) T
(i) O F
(iv) TSH
‘(v) RfeTd A

6. 379N FAT HT YR 1 T Hifoy | 10

7. (a) Trfafea = aftafya it 1x5=5
() HIF HA9faa™
(i) e vamE wiw
(i) STSTEEH
(iv) IR AT
(v) smE
(b) = & Ui fafeat w5t gt Iy ok e
B T o Ff , 1+4=5

8. VOFSRAIFNE? WHIQF s aw@m 8?2 4+6=10

BPVI-004 7



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

