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I BPVI-004 I 
DIPLOMA IN VALUE ADDED PRODUCTS 

FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

December, 2018 

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 : 	 lx5=5 

(i) Specific Heat 

(ii) Hygroscopicity 

(iii) Moisture Content 

(iv) EMC 

(v) Suspension 

(b) Describe different types of freezing systems 	5 
used in fruits and vegetables. 

2. 	(a) Describe different types of packaging 	5 materials. 

(b) What are the methods used for the 	5 
preservation of fruit juices ? 
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3. 	Write short notes on the following : 	21/2x4=10 

(a) Edible film 

(b) Laminates 
(c) Vacuum packaging 

(d) Aseptic packaging 

	

4. 	(a) Describe the - 	
21/2x2=5 

(i) air-cooled storage and 

(ii) evaporating cooling 
(b) Describe the methods of size reduction of 	5 

food. 

	

5. 	(a) How will you make jelly marmalade ? 	5 

(b) Enlist the methods used to measure the 
moisture in food and explain any two 

methods. 1+2+2=5 

	

6. 	(a) Define down time. What are the main 
reasons for down time ? 	

1+4=5 

(b) Describe the Tunnel dryers and Freeze 

dryers. 	
21/2x2=5 

	

7. 	(a) Describe a general method of preparation 	5 

of fruit juice through a flow chart. 
(b) What factors are considered while 	5 

calculating the cost of material handling ? 

8. 	(a) Explain the - 

(i) Biological Oxygen demand and 

(ii) Chemical Oxygen demand. 
Define a pallet. What are the advantages 

of palletisation ? 	
1+4=5 

21/2x2=5 

(b) 
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1. 	(a) 	11-1 tqcf 	11M4-1TFEM 	: 	 1x5=5 

(i) 	fd.r7TtiZ dluif 

3TrtdrUlt ( 	k4) 
(iii) 1441 al71 

(iv) 1.T4.#1. 
(v) 

(b) tha-cr.41=ff—A-44.5Prof4fim N.1* FV-IletAuf 	5 

(.5F1f-41T) 	W qui-1 -1.1—A-R I 

	

2. 	(a) fd.filW mcbit 	tAf-47T 	ctuk-Wlf-A. I 

(b) Lhqii t. T11 t qr(kV171 ftker 	f? 

3. 	.1:i1T 	 : 
(a) IW-ti F-nc,44 

(b) <.ski 

(c) 19-4ff tIrtrr 

(d) ailtrO tr-ETT 

21/2x4=10 

BPVI-004 
	

3 	 P.T.O. 



4. (a) 	(i) 	cii--51711fd7 iiti713th 	 21/2x2=5 

(ii) 	oho! 	auk -11--4R 

(b) 	tgmt-iqi2i 	3-7*-17 riT4->tuf chl 	"•1 cluil 	5 

-wlf-A-R 

5. (a) 	1-1145 31TEE 	 ? 	 5 

(b) 	tgiw-ic12i 	 1H1 1TPT4 	 fa-FT:4 

t 	rtrt quf.9. 	 1+2+2=5 

6. (a) 	s16,-i Z71:1* 	Hrti-TPTI '1F,5-R swt Z-1-414t lat&I 

chitui 	t? 	 1+4=5 

(b) 	TTF43-1.1774-di 7,FAti -•1 auk .4-F-7 I 
21/2x2=5 

7. (a) 	1:h-'1•TR:1-914 oh 	 Ltri 	5 

ti=1WITIt -1-F-4R I 

(b) tWft  	 Lirtchrod 	Tirgf 
	

5 

'viT914 	ssitof t? 

8. (a) 	(i) 	.4f-4W affqt-17-9 -4:frT'T 	 21/2x2=5 

	

31-f-1:Of 	ui-t 	I 

(b) 	LiroTTEIT qlfZIR I 	cac:iltui 	cHi 

1+4=5 
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