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December, 2020 

BPVI-004 : FOOD PROCESSING AND 
ENGINEERING—I 

Time : 2 Hours     Maximum Marks : 50 

Note : (i)  Attempt any five questions. 

 (ii) 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. 

(c) Compute Q10 for ‘Z’ value of 11°C. 3+4+3 
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2. (a) What are the major requirements for 
proper storage of fruits and vegetables ? 

(b) What are the sources of infestation in 

storage ? 

(c) Describe in detail Controlled Atmosphere 

(CA) and Modified Atmosphere (MA) 

storage. 21
2+21

2+5 

3. (a) What are the size reduction equipments 

used in food industry ? Make a list.  

(b) Briefly discuss about energy requirement 

in size reduction. 

(c) Explain Rittinger’s law and Kick’s law 

used for calculation of work required in 

size reduction.  3+3+4 

4. (a) Write a short note on importance of 

material handling in food industry.  

(b) With the help of neat sketch, describe the 

working principle of a bucket elevator. 
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(c) Using proper illustrations describe the low 

speed gravitational discharge and high 

speed centrifugal discharge from a bucket 

elevator. 2+4+4 

5. (a) Write the factors influencing dehydration 

of fruits and vegetables. 

(b) With suitable sketch describe the principle 

of working of a spray dryer. 

(c) What are the advantages of using freeze 

drying ? 2+6+2 

6. (a) Discuss the points to be kept in mind while 

selecting a site for a food processing plant.  

(b) What is plant layout ? 

(c) What are the main advantages of a good 

plant layout ?  3+3+4 

7. (a) Explain the production process for jam.  

(b) How is ‘Marmalade’ different from 

Jam/Jelly ? 
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(c) 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 :  

21
2×4=10 

(a) Zero energy cool chamber 

(b) Pneumatic elevator 

(c) Vacuum drying 

(d) Hammer mill 

(e) Methods of size reduction 
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      BPVI-004 

iQyksa ,oa lfCt;ksa ls ewY; laof¼Zr mRiknksa esa 

fMIyksek (Mh-oh-,-ih-,iQ-oh-) 

l=kkar ijh{kk  

fnlEcj] 2020 

ch-ih-oh-vkbZ--004 % [kk| izlaLdj.k vkSj 

vfHk;kaf=kdh&I 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA 

1- (d) [kk| lkexzh esa lw{ethoksa dh la[;k ij mPp 

rkiØeksa ds izHkko dk o.kZu dhft,A  

([k) n'keyo U;wuhdj.k le; vkSj Å"eh; var le; 

dks ifjHkkf"kr dhft,A 

(x) 11° ls- ds Z eku ds Q10 dks ifjdfyr 

dhft,A  3$4$3 
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2- (d) iQyksa ,oa lfCt;ksa ds leqfpr Hk.Mkj.k ds fy, 

izeq[k vko';drk,¡ dkSu&lh gSa \  

([k) Hk.Mkj.k esa laØe.k ds lzksr dkSu&ls gSa \ 

(x) fu;af=kr okrkoj.k vkSj :ikarfjr okrkoj.k 

Hk.Mkj.k dk foLrkj ls o.kZu dhft,A 21
2 +$2

1
2 +$5 

3- (d) [kk| lkexzh m|ksx esa vkdkj y?kqdj.k ds fy, 

fdu midj.kksa dk mi;ksx fd;k tkrk gS \ lwph 

rS;kj dhft,A  

([k) vkdkj y?kqdj.k esa ÅtkZ vko';drk ds ckjs esa 

la{ksi esa ppkZ dhft,A 

(x) vkdkj y?kqdj.k esa visf{kr dk;Z dh x.kuk ds 

fy, bLrseky fd, tkus okys fjfVatlZ ds fu;e 

vkSj fdd ds fu;e dh O;k[;k dhft,A 3$3$4 

4- (d) [kk| lkexzh m|ksx esa lkexzh gLrkarj.k ds egRo 

ij ,d laf{kIr fVIi.kh fyf[k,A  

([k) mfpr js[kkfp=k dh lgk;rk ls cdsV ,yhosVj dh 

dk;Ziz.kkyh ds fl¼kUr dk o.kZu dhft,A 
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(x) cdsV ,fyosVj ls fuEu xfr ls xq#Rokd"kZ.kh; 

fMLpktZ vkSj mPp xfr ls vidsUnzd fMLpktZ 

dk LoPN js[kkfp=k dh lgk;rk ls o.kZu dhft,A 

2+4+4 

5- (d) iQyksa vkSj lfCt;ksa ds futZyhdj.k dks izHkkfor 

djus okys dkjd fyf[k,A  

([k) Lizs Mªk;j dh dk;Ziz.kkyh ds fl¼kUr dk mi;qDr 

js[kkfp=k ds lkFk o.kZu dhft,A 

(x) iz'khru 'kq"du dk mi;ksx djus ds D;k ykHk  

gSa \   2$6$2 

6- (d) [kk| lkexzh izlaLdj.k la;U=k ds fy, LFkku dk 

pquko djrs le; è;ku esa j[kh tkus okyh ckrksa 

dh ppkZ dhft,A  

([k) la;a=k [kkdk D;k gS \ 

(x) mÙke la;a=k [kkdk ds izeq[k ykHk D;k gSa \ 

3+3+4 

7- (d) tSe fuekZ.k dh mRiknu izfØ;k dh O;k[;k 

dhft,A   

([k) ̂ekeZysM*] tSe@tSyh ls fdl izdkj fHkUu gS \ 



 [ 8 ] BPVI-004 

   

(x) ̂lsc dh pVuh* cukus dh fof/ dh ÝykspkVZ dh 

lgk;rk ls O;k[;k dhft,A 4$2$4 

8- fuEufyf[kr esa ls fdUgha p kj ij laf{kIr fVIif.k;k¡ 

fyf[k, %   2 1
2 ×4 =10 

(d) 'kwU;&ÅtkZ iz'khru d{k 

([k) U;weSfVd ,fyosVj 

(x) oSD;we M ªk;j 

(?k) gSej fey 

(Ä) vkdkj y?kqdj.k dh i¼fr;k¡ 
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