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

» Term-End Examination
AUERY]
December, 2014

BPVI1-004:FOOD PROCESSING AND ENGINEERING-I

Time : 2 hours Maximum Marks : 50

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

1. (a) Define the following : 5x1=5
(i) Brix
(ii) Syrup
(iii) Squash
(iv) Enzyme

(v) Sulphuring

(b) Explain water as a dispensing medium. 5
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2. Write short notes on any four of the
following : 4x21=10
2

(a) Carbonation
(b) Pasteurization
(¢) Freezing

(d) Filtration

(e) Deaeration

3. Describe the importance of packaging and
transportation in the production and processing
chain of foods. 10

4. Briefly explain any two of the following : 2x5=10
(a) Corrugated fibreboard boxes
(b) Roller Conveyor

(c) Palletisation

5. Differentiate between any four of the

following : 4x21-10
2

(a) Jelly marmalade and Jam marmalade
(b) Glazed fruit and Crystallized fruit
(¢) Tomato sauce and Tomato ketchup

(d) Pre-drying treatments and Post-drying
treatments

(e) Sulphuring and Sulphitation
(f) Sun-drying and Solar-drying
BPVI-004 2



6. (a)
(b)
7. (a)
(b)
8. (a)
(b)
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Define the following : 5x1=5
(i) D Value

(ii) Blanching

(ili) Rehydration

(iv) Sweating

(v) Osmosis

How do you determine the pectin content
during fruit jelly making ? 5

Write full form of the following : 5x1=5
(i) GMP

(ii) HACCP

(iii) ISO

(iv) GHP

(v) BOD

How is fruit juice powder made ? 5

Define water activity (A,,) and differentiate

between free water and bound water in
foods. 2+43=5

Enlist three factors that cause deterioration
of food during storage. 5

3 P.T.O.



ft. ot =t g, -004
el Ud Aiswat | g watta Iourgi o fevermmn
(Fr. vt vw )
wATa adrer
feorn, 2014

. Y. =Y. 2112004 : WTE TEERUT 3R iR
qqg : 2 g2 SfEFaTT 3% : 50

T2 [fFET aia y991 & 3% AT | g gv F P gu
g1

1. (%) T=faRea = gfenfya i . 5x1=5
() e
(i) <ot ()
(iii) T
(iv) ISR
(v) Geh

(@) < i faRl (dispensing) ATEM % &9 #
e i | 5

BPVI-004 4



. Trfafes 7 @ 7l o W odaw § ot

fafau . 4><2§=10

(%) HEHIA
(@) areadieo
() fewreor

(7) = (Frawe)
(§) faamm

. TTE Yerel B IS TE YEE e § 3h
Td IREET % HE ® v HIfvw | 10

. Trefefed 4 @ f5dl 2 B ddu & =T Hifv -

2x5=10
() Arefier T T fesw

(@) UK HaEs
(M) A

. ﬁ%ﬁaﬁé%ﬁwﬁﬁmmaﬁﬁqqx%;w
(%) Sreft gess1 w6 I weo

(@) ™ % U9 foreefera wa

(M) A FE T T e

(%) qd-5 ITER T ITYSHA IR

(8) HHH Td HEHIFAR

(F) 49 & GEHT W@ 81 FHal-geha

BPVI-004 5 P.T.O.



6. (%) Frafafga ® sfenfya Hife : 5x1=5
i) & " |
(i) feraoi
(iii) GASTERITSIH
(iv) e
(v) U

(@) @ et Fufn % dww, o AfFe H oA
4 fruffa 0 7 ? 5

7. (%) Prffes % g R 5x1=5
(i) Sh.ead.
(i) Ta.u @A (FE)
(iii) 378 T@. 3.
(iv) Sit.w=. .
(v) st.a18l.
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