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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES

(D.V.A.P.EV)

Term-End Examination
June, 2012

BPVI-004 : FOOD PROCESSING &

ENGINEERING-I

Time : 2 Hours Maximum Marks : 50

Note :

Attempt any five questions. All questions carry equal

marks.

1. (a)

(b)

(b)
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What are different modern storage
structures designed for fruits and
vegetables ? Explain briefly. 5+5=10

What are primary, secondary and tertiary
packaging materials ? List the functions of

packaging materials.

What are QMP’s ? Suggest remedies to
reduce downtime. 5+5=10

What is hardness of water ? List
disadvantages of hard water in processing
industries.
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3.  Write short notes on any four of the following.

2.5x4=10
(a) Good plant layout X

(b) Disinfection of water

(¢) Ergonomics in food plant design
{d) Types of conveyors

(e) Wet and dry cleaning methods

4. (a) Whatisajam? What are the methods used
for judging the end point in jams ? 5+5=10
(b) What is the role of salt and vinegar in pickle
making ? List some important causes of
spoilage in pickles.

5.  Differentiate between any four of the following.

(a) Free and Bound water 2.5%x4=10

(b) Cordial and Squash

(¢) Latent heat of fusion and latent heat of
vaporization. .

(d) Direct and indirect contact freezing

(e) Solution and suspension.

6. (a) Whatis drying ? How is it different from 5
dehydration ? Name any two methods of
drying fruits.

(b) Enlist the general requirements planning 5
layout of fruit and vegetable processing
plants.
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7.  Briefly explain any two of the following. 5x2=10
(a) Problems in Tomato products
(b) Problems in Jelly making

(c)  Artificial sweetners.

8.  Give an appropriate term for the following. 1x10=10

(@) Property of gaining or loosing moisture as
per atmbspheric conditions.

(b) Time necessary for 90% reduction in
microbial population.

(¢) A condition in which pure water can exist
in all three states i.e. solid, liquid, and
vapour.

(d) Steeping the vegetables in a salt solution of
predetermined concentration for a certain
length of time.

(e) Packaging of food material in a sterile
environment.

(f) A platform that can hold one or more boxes,
bags, cartons etc in a group.

(g) Size - reduction machines

(h) A common pre-treatment with Fumes of
burning sulphur.

(1) A fruit jelly in which citrus peels are
suspended.

() A coated candied fruit with a thin
transparent layer of sugar.
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Wil Ta afswal o qoa dafda samel
& IUTed W arenRa fewnar
(SrAtTdtTREt)
AT uren
A, 2012

. d.41.3173.- 004 : @I T LE]
afatrant-1

qaYg : 2 g 3fHaH 3% : 50

T : fargl gia g9 & I} Q) G4l g9 F 3k WHIT &

1. (a) el wd afesal & fou ffifa fafim snyfes
YR §4=AT o9 91 € 72 589 ° o= ifdu)

(b) efhe, fadtas T gatas TR amiraf #9

W ¥ ? YnfT amtial & gl ot g SRl
5+5=10

2. (a) TR FME? SRAEH F 9 & IUE &

REEIE
(b) TSl S HIRAN T &7 FHEHW A § FR
el 1 I g e 5+5=10
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3. o=l wm W ggw | e fafay 2.5x4=10
(a) S §IF afufamg
(b) T 1 fad®mHT
() &TE HAF TRE FHiv § gugard (J&H) e
(d) HaEH F IFR
(e) T TS Y& wweA fafvar

4. (a) SmwnmE? S A SfaAfEg (endpoint) Fi
it =t fafear @7 &2 5+5=10
(b) 3R frmio  T9 wd o &t Jfvw w2
el # faspfa & FRON &t gt T8
5. o=l o d fa U= ®iW : 2.5x4=10
(a) W TH TG A
(b) HIETA T TV (squash)
(c) WA (fusion) HI TS H] TH ATSHHIT hi
PEEER|
(d) I TE Y Hoeh frie
(e) T Td HETH

6. (a) THFIFNE? WioaaaFE @ e? w5
F 7=t &1 forgl « fafyal & = fafaw)
(b) A UE Hesl GEERW §EN & Afufa=ma w5
Ao o gua fha faget & v d @
S § 7 Yl SR
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7. T & = gag § v wife 5x2=10
(a) TARY IR H FHET
(b) et fmtor § gweng

(c) FHA AYWH
8. Prafefaa & foy Iwgw v dfwe 1x10=10
(a) argFeE qwel ¥ IgER T wik/ W w
ToreH
(b) qause gE@ # 90% % R F fau
T UG

() o feufa/ewm fored o or@ ot il e
H faera™ (€ wohat ¢ a1, S, 9% & a9

d) gferl ) fifva gaaafu & fou =% &
gefruifta wifia e o gamn

() wrerart 1 fsifia ararero # YafE |

) wrewd @ agg § A afuw fesdl, O,
1At onfe &1 Sg wed A |

() HES-fieh Hf |

(h) ST} T F WY E W JH-3TER |

() o e e e fage der freifea = @ &1

G) R E vEe TREe wE A wWagr Wiet
(Candied) a1

.
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