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

Term-End Examination
December, 2012
BPVI-004 : FOOD PROCESSING AND

ENGINEERING-I )
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All the questions carry

equal marks.

1. (a) What are different improved storage
structures ? How is it different from
traditional structures ? 5+5=10

(b) List the various packaging materials for
foods.

2. (a) Whatis BOD ? Briefly discuss the nature of
impurities in waste water. 5+5=10

(b) Whatare GMPs? Suggest suitable remedies
to reduce downtime.

3.  Write short notes on any four of the following :

(a) Good plant layout 21/2x4=10
(b) Disinfection of water
(c) Ergonomics in food plant design.
(d) Types of conveyors
(e) Wet and dry cleaning methods
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4. Differentiate between any four of the following :
(a) Pasteurization and flash pasteurization
. 2Y%2x4=10
(b)  Juice and Squash
(c) Colloidal solution and suspension
(d) Direct and indirect contact freezing

(e) Free and bound moisture

5. (a) Whatisjelly? What are the methods used
for judging the end point of a jelly ? 5+5=10
(b) How is ketchup different from sauce ? List

the steps in preparation of tomato juice.

6. (a) Briefly describe milling equipments used for
solid and liquid foods. 5+5=10
(b) Name important methods for drying fruits
and vegetables. List the factors affecting

drying operations.

7. (a) What are artificial sweeteners ? Name few
artificial sweeteners and their properties. 5+5=10
(b) What are problems associated with tomato
processing and means to avoid them ?

8.  Give one word answer for the following :  1x10=10
(a) Property of gaining or loosing moisture as
per atmospheric conditions.
(b) Time necessary for 90% reduction in
microbial population.
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(¢) A condition in which pure water can exist
in all three stages, ie solid, liquid and vapour

(d) Steeping the vegetables in a salt solution of
predetermined concentration for a certain
length of time.

(e) Packaging of food material in a sterile
container.

(f) A platform that can hold one or more boxes,
bags, cartons etc in a group.

(g) Size reduction machines.

(h) A common dehydration pretreatment with
fumes of burning sulphur.

(i) A fruit jelly in which citrus peels are
suspended.

() A coated candied fruit with a thin
transparent layer of sugar.
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8. frefafga & fou Svge v gifSe 1x10=10
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