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DIPLOMA IN VALUE ADDED PRODUCTS
- FROM FRUITS AND VEGETABLES
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Term-End Examination
December, 2013

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) What do you understand by Food 5
Freezing ? Explain with the help of time-
temperature graph the freezing process.

(b) Describe the Indirect Contact System and 5
Direct Contact System of freezing of food.

2. (a) Differentiate between evaporation and 2
dehydration.
(b) Describe the various factors which influence 4
drying.
(c) Define triple point of water giving the phase 4
diagram.
3. (a) Givetheimportance of cleaning and grading 2

as post harvest operations.

(b)) What are wet and dry methods of 2
cleaning ?

(¢)  Describe the working principle of a vibratory 6
air screen cleaner used for cleaning of grains.

BPVI-004 1 P.T.O.



7. (a)
(b)

(a)
(b)
(c)
(d)
(e)
(f)
(8)
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Write short notes on any four :

What do you understand by milling ?
Briefly describe the size reduction
equipment used for fibrous foods.

Describe the working of a Lye peeler.

Differentiate = between  Controlled
atmosphere storage and modified
atmosphere storage/packaging.

List five important functions of packaging.

Describe the procedure for drying of fruit/
vegetable with the help of a flow chart.
Discuss the moisture content Vs drying rate
curve clearly showing the constant rate and
falling rate periods of drying.

Differentiate between ketchup and sauce

2

Describe the process of making tomato 4+4

puree and tomato ketchup.

Screw conveyor

Zero - energy cool chamber
Screen effectiveness
Magnetic separator
Maintenance Scheduling
HACCP

Water hardness

2%2x4=10



.Y 5.31mE. - 004

%ol T Afewal ¥ god wafda el

qaT ;2 g2

W fewmr (St dtuwat)
waid wre
feaaw, 2013

.31~ 004 : W WEERTOT 3T
stfyanfent-1

3feFTT 3P ¢ 50

Te: [HE uia gv i & S SHTT) GUt 357 3 ek TR E |

1. ()
(b)
2. (a)
(b)
(©)
3. (a)
(b)
BPVI-004

@ fedtee § oy = wued €2 fedtew
iR T GHIA-ATIHH NG F TSRl § T
EAlSL

Ty fEHR F ue Gud Igid oI yae
Tk Tgfa @1 guiF FifeT

e 3R frefeltentor & 3@ &1 o= Hifsu |
YRA I YT & a1 fafae SRl 1 a9
HITI

& & f-foig =1, yraeen wEfes &1 weEa g,
gftanfim ST

FHA GiHarst & &9 H T SR o
(UET) F Hec H W FIWT
e &1 g Td ok fafiEr o ¥ 2

5

3 P.T.O.



(@)
(b)
(c)
@)
(e)
®)
(8

BPVI-004

49 o (Tl v w) e fafay

W 1 ATF- R B Y 97 a1 991 Fei+R
& FEEN fagia w1 9 HI

fafer & 9 T wHed € 2

Wer arvee % U sge TR =t
ITHLT FH FHY H JUMF it |

o3 dieR % wEEN fagia w1 3vH Sife )
JErR/ THNT & FR F T HN
Tfem & i Heegel e @ g I
e/ Wesil o Y5 @t HEY H 9UH, HAYAE
NG I TR Q RIS

J=RA 3 feer wifa iR firdt ifd =61 T w9 |
T9Id Y ST T A Y[HT T a5k ht oGl
HITC |

FHY IR 99 & AR I WL BT

2

TS X AR A FEg o A AR FT g4

EMERCHIE

©F 9%S
SR-TAST e =R
BRI gefaa
JaHE JUFRR
ST FHATH
Gkl

Tl FHIRA

2%2x4=10



	Page 1
	Page 2
	Page 3
	Page 4

