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

g Term-End Examination
o December, 2017
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) Enumerate the basic principle of drying and
its” controlling factors. 2+3=5
(b) With thehelp of phase diagram, define triple 5
point of water.

2. (a) What are different sources of food grain 3
infestation ? Describe briefly.
(b) Write important factors responsible for 4
proper storage of fruits and vegetables.
- (c) Differentiate between Controlled 3
Atmosphere (CA) and Modified
Atmosphere (MA) storage.

3. (a) List the equipment/mills used for size 2
reduction of dry foods.
(b) With the help of suitable diagram, discuss 5
the principle of operation of a conical ball

C How will you calculate the efﬁciency of size 3
reduction ?
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Write short notes on any four :

Discuss the functions and characteristics of
a package.

Discuss in detail Modified Atmosphere
(MA) packaging or Gas flush packaging of
food material.

Differentiate between Jelly and Jam.

Describe the process of Jelly making with
the help of flow chart.

How will you judge the end point of a Jelly ?

What is freeze drying ? What are its
advantages for fruit and vegetable drying ?

Describe the principle of operation of spray
dryer.

What is the principle of microwave
drying ?

What are different types of plant
layouts ?

Discuss maintenance scheduling and
inspection scheduling in a food processing
plant.

What do you understand by downtime ?

Waste water treatment

Fluidized bed dryer

Screw conveyor

Tomato ketchup

Method of preparation of mango pickle
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