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

Term-End Examination, 2019 

EIPVI-004 : FOOD PROCESSING AND ENGINEERING - I 

Time : 2 Hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

	

1. 	(a) 	What do you understand by food freezing? Define 

eutectic point. 	 [2] 

(b) Using time temperature relationship plot, explain 

the freezing process in foods. 	- 	[6] 

(c) Explain direct Contact freezing. 	 [2] 

	

2. 	(a) 	Explain triple point of water. At what temperature 

and pressure the triple point of pure water 

occurs? 	 [4] 
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(b) Differentiate between evaporation and 

dehydration. 	 [2] 

(c) How water is removed from fruits & vegetables 

during drying? 	 [4] 

3. (a) 	Differentiate between spray drying and microwave 

drying. 	 [3] 

(b) 	With the help of suitable sketch, explain the 

working of a spray dryer for drying fruit juice / pulp. 

[7] 

4. (a) 	Enlist the different characteristics of an ideal size 

reducing machine. 	 [3] 

(b) 	What are tumbling mills? How the size reduction 

takes place in these mills? With the help of 

suitable sketch, explain the working of a ball mill 

or pebble mill. [7] 

5. (a) 	Discuss the importance of material handling in 

food industry. 	 [2] 

(b) 	Differentiate between conveyor's and elevators. 

[2] 
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(c) What is pneumatic conveying? Describe positive 

pressure conveying and negative pressure 

conveying of granular materials. 	 [6] 

6. 	(a) 	What do you understand by pickling? 	[1] 

(b) Describe different methods of preservation of 

pickles. 	 [3] 

(c) With the help of processing flow chart, explain 

the method of preparation of Lime pickle. 	[6] 

(a) What is the basic objective of a good plant 

layout? 	 [3] 

(b) Define down time. What are the main reasons 

for down time? 	 [3] 

(c) List maintenance steps in a fruit and vegetable 

processing plant. 	 [4] 

8. 	Write short notes on any four : 	 [4x2 1/2.10] 

(a) Blanching 

(b) Importance of EMC 
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(c) Factors responsible for proper storage of fruits 

and vegetables 

(d) Osmotic drying 

(e) Good manufacturing practices 

	 x 	 
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