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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFYV)
Term-End Examination
December, 2020

BPVI-004 : FOOD PROCESSING AND
ENGINEERING—I

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(i) All questions carry equal marks.

1. (a) Describe the influence of elevated

temperatures on microbial populations in

foods.

(b) Define decimal reduction time and thermal

death time.
(¢) Compute Q1o for Z’ value of 11°C.  3+4+3

Lot-I P.T.O.
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What are the major requirements for

proper storage of fruits and vegetables ?
What are the sources of infestation in

storage ?

Describe in detail Controlled Atmosphere
(CA) and Modified Atmosphere (MA)

storage. 2242245

What are the size reduction equipments

used in food industry ? Make a list.

Briefly discuss about energy requirement

in size reduction.

Explain Rittinger’s law and Kick’s law
used for calculation of work required in

size reduction. 3+3+4
Write a short note on importance of

material handling in food industry.

With the help of neat sketch, describe the

working principle of a bucket elevator.
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Using proper illustrations describe the low
speed gravitational discharge and high
speed centrifugal discharge from a bucket

elevator. 2+4+4
Write the factors influencing dehydration
of fruits and vegetables.

With suitable sketch describe the principle

of working of a spray dryer.

What are the advantages of using freeze
drying ? 2+6+2
Discuss the points to be kept in mind while
selecting a site for a food processing plant.
What is plant layout ?

What are the main advantages of a good
plant layout ? 3+3+4
Explain the production process for jam.
How is ‘Marmalade’ different from

Jam/dJelly ?

P.T.O.
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(¢) With the help of suitable flow sheet explain
the production process for Apple chutney.
4+2+4
8. Write short notes on any four of the following :
2:x4=10
(a) Zero energy cool chamber
(b) Pneumatic elevator
(¢c) Vacuum drying
(d) Hammer mill

(e) Methods of size reduction
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