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

Term-End Examination 
I 

December, 2014 

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) Define the following : 	 5 x 1=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 : 4 x2 — =10 
2 

(a) Carbonation 

(b) Pasteurization 

(c) 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 : 4 x2 — =10 
2 

(a) Jelly marmalade and Jam marmalade 

(b) Glazed fruit and Crystallized fruit 

(c) Tomato sauce and Tomato ketchup 

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

(e) Sulphuring and Sulphitation 

(f) Sun-drying and Solar-drying 
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6. (a) Define the following : 
	 5x1=5 

(i) D Value 

(ii) Blanching 

(iii) Rehydration 

(iv) Sweating 

(v) Osmosis 

(b) How do you determine the pectin content 
during fruit jelly making ? 

	
5 

7. (a) Write full form of the following : 	5 x1=5 

(i) GMP 

(ii) HACCP 

(iii) ISO 

(iv) GHP 

(v) BOD 

(b) How is fruit juice powder made ? 	 5 

(a) Define water activity (Aw) and differentiate 

between free water and bound water in 

foods. 	 2+3=5 

(b) Enlist three factors that cause deterioration 
of food during storage. 	 5 
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5 x1=5 

5 

2+3=5 

7. 

6.   trftesrd : 	 5x1=5 

(i) -RR 

(ii) 144144 

	clel)A-1 

(iv) 1:4-44 

(v) ITM:RuT 

(13) 	c 4-4t 1-41:60T   aTrq W-64 't Hill 
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kt=11 wqr-$•R I 	 5 
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