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DIPLOMA IN VALUE ADDED 
PRODUCTS FROM FRUITS AND 

VEGETABLES (DVAPFV)  
Term-End Examination 

December, 2022 

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) Enlist both direct and indirect methods of 
moisture measurement in foods. Explain 
any one method. 5 

(b) What is EMC ? What is its relevance in 
food preservation ? 5 

2. (a) Define cleaning and grading. 3 
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(b) Enlist seven different characteristics of 

foods that are used for its separation from 

unwanted materials. 7 

3. (a) Enlist the principal types of size-reduction 

machines. 5 

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

the working of a smooth roll crusher. 5 

4. (a) Enlist any ten principles of material 

handling. 5 

(b) With the help of a neat sketch, discuss the 

working principle of a bucket elevator. 5 

5. (a) Define primary, secondary and tertiary 

packaging. 3 

(b) What are the common tests for films, foils, 

laminates, paper and paper board ? Write 

in brief about each one of them. 7 
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6. (a) With the help of suitable graphs, explain 

the drying rate vs. moisture content 

relationship in a food dehydration system.  

5 
(b) Draw a flow-chart of dehydration of fruits 

and vegetables. Explain the procedure for 

drying. 5 

7. (a) What are the primary, secondary and 

tertiary treatment in a waste water 

treatment plant ? 6 

(b) How will you treat water hardness ? 4 

8. Write short notes on any two of the following :  

2×5=10 

(a) Controlled atmospheric storage of fruits 
and vegetables 

(b) Role of enzymes in juice processing 

(c) Processing flow sheet for lime pickle 
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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] 2022 

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| inkFkks± esa ueh ekius dh izR;{k vkSj 

vizR;{k fof/;ksa dh lwph rS;kj dhft,A fdlh 

,d fof/ dh O;k[;k dhft,A 5 

([k) bZ- ,e- lh- D;k gS \ [kk| ifjj{k.k esa bldh 

izklafxdrk D;k gS \ 5 

2- (d) LoPNrk vkSj Js.khdj.k dks ifjHkkf"kr dhft,A 3 
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([k) [kk| inkFkks± ds mu lkr xq.kksa dh lwph rS;kj 

dhft, ftudk mi;ksx vokaNuh; inkFkks± dks 

vyx djus ds fy, fd;k tkrk gSA 7 

3- (d) vkdkj y?kqdj.k e'khuksa ds izeq[k izdkjksa dh 

lwph rS;kj dhft,A 5 

([k) LFkwy&jksy Ø'kj dh dk;Ziz.kkyh dh mi;qDr 

vkjs[k dh lgk;rk ls O;k[;k dhft,A 5 

4- (d) lkexzh gLrkapj.k ds dksbZ nl fl¼kUr fyf[k,A 5 

([k) cdsV ,fyosVj ds dk;Ziz.kkyh fl¼kUr dh LoPN 

vkjs[k dh lgk;rk ls ppkZ dhft,A 5 

5- (d) izkFkfed] ekè;fed vkSj r`rh;d iSfdax dks 

ifjHkkf"kr dhft,A 3 

([k) fiQYeksa] iQkW;y] ysfeusV] isij rFkk isij cksMZ ds 

fy, izpfyr ijh{k.k dkSu&ls gSa \ izR;sd ,d 

ds ckjs esa la{ksi esa fyf[k,A 7 

6- (d) [kk| inkFkZ futZyhdj.k iz.kkyh esa 'kq"du nj 

cuke ueh va'k lEcU/ dh mi;qDr vkjs[k dh 

lgk;rk ls O;k[;k dhft,A 5 
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([k) iQyksa ,oa lfCt;ksa ds futZyhdj.k dk ÝykspkVZ 

cukb,A 'kq"du fØ;kfof/ dh O;k[;k dhft,A 5 

7- (d) O;FkZ ty mipkj la;a=k esa izkFkfed] f}rh;d 

vkSj r`rh;d mipkj D;k gSa \ 6 

([k) vki ty dh dBksjrk dk mipkj fdl izdkj 

djsaxs \  4 

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

fyf[k, %   2×5=10 

(d) iQyksa ,oa lfCt;ksa dk fu;af=kr rFkk :ikarfjr 

okrkoj.kh; HkaMkj.k 

([k) twl izlaLdj.k esa ,atkbeksa dh Hkwfedk 

(x) uhcw ds vpkj dh izlaLdj.k izokg 'khV 
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