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BPVI-004 : FOOD PROCESSING &
ENGINEERING-I

Time : 2 hours 	 Maximum Marks : 50

Note : Attempt any five questions.

(a) Define food freezing. Enlist the factors 2+3
affecting volume changes during freezing.

(b) Discuss the sources of infestation in foods	 5
during storage.

(a) What is flexible packaging ? Briefly discuss, 2+3
primary, secondary and tertiary packaging.

(b) Define palletization. Briefly discuss 	 5
corrugated fibre board boxes.

3.	 (a) Differentiate between free and bound water. 2+2
Describe the importance of water in food
systems.

(b) What are the three major steps in tomato 3+3
puree and paste preparation ? List out the
problems in tomato juice processing.
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4.	 Write short notes on any four of the following : 21/2x4

Water hardness

Cordial

ISO

Edible fibres

(e) Spray dryers

5.	 (a) Briefly discuss important points to be 2+3
considered for jelly making. What are the
problems that affect the quality of jelly ?

(b) Define triple point of water. Enlist the 1+4
various drying methods and the factors that
influence drying.

(a) Enlist the different moisture measurements 1+4
techniques and explain any one method.

(b) What are the important points to be 	 5
considered for workers safety during
designing of a food processing plant.

(a) Briefly explain any two of the following : 21/2x2

Canned tomato

Artificial sweetness

(iii) Controlled atmospheric storage

(b) Discuss in brief about different methods for	 5
disinfection of water.
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8.	 Give appropriate technical term for the
following :	 1x10

Time when the plant or any specific
equipment is down or not performing.

A fruit jelly in which slices of the fruit or its
peels are suspended.

Process	 of	 dissolving	 sufficient
carbondioxide in fruit juice.

Amount of oxygen consumed for oxidation
of organic contaminants in water.

Process of restoring moisture to a dried food.

Process of diffusion of water from dilute
solution to concentrated solution through a
semipermeable membrane.

Process of heat treatment used to reduce the
total microflora especially Pathogenic
bacteria.

Fruit beverage which contains at least 25%
fruit juice or pulp and 65% TSS.

Unit for the measurement of Total Soluble
Sugar (TSS) present in fruit beverage.

Elimination of potassium, bi - tartrate from
the beverage.
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