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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES

(DVAPFV)
Term-End Examination
June, 2013
BPVI-004 : FOOD PROCESSING AND
ENGINEERING-I
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.
All guestions carry equal marks.

1. (a) What is the significance of Decimal
Reduction time and Thermal Death time in
Food Processing ? 5x2=10

(b)  Whatare basic components of a refrigeration
system ?  Explain the mechanical
refrigeration cycle with the help of suitable
block diagram.

2. (a) What do you understand by EMC ? Give 4
the importance of EMC in drying.

(b) Describe the dynamic method of 6
determination of EMC. Also give sketch of
isotenoscope and label it's parts.

BPVI-004 1 P.T.O.



3.  (a) What are different methods of separation 3
based on the properties of biological/food
materials ?

(b)  Explain with the help of sketch the working 7

principle of a colour separator.

4. (a) Enlist the principal types of size reduction 3
machines used in Food Processing
Industries.
(b)  With the help of suitable diagram describe 7
the working principle of a conical ball mill.

5. (a) List the material handling devices which are 4
used in Food Industries.
(b) ~ With the help of suitable diagram describe 6
the working principle of a bucket elevator
for handling paddy.

6. (a) What is the basic objective of a good plant 2

layout ?

(b)  What are different types of plant 2
layouts ?

(c)  Give a suitable plant layout drawing for a 6

typical fruit processing plant.
7. Describe the method of preparation of Jam and

Jelly. How they are different from each other ?
4+4+2=10
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8.  Write short notes on any five : 2x5=10
(a) Screen analysis
(b) Water activity
(c) Specific gravity separator
(d) Inspection scheduling
() Good Manufacturing Practices

(f)  Freeze drying
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1. (a) T THEHH SIHEE S et 3 S
mmmww%? 5x2=10
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3. (a) STI/TTE IR & U % SuR W gEe 3
&1 fafve fafeat @ ¥ 2

(b) T YU % wEwN fagia & @itas 5 7
Al | O FHfoT |

4. (a) T JEERU W O YgH AR (FES) 3
AR WY % A YRR BT g o |
(b) WFETRRI e et & wRER fagig & avl, 7
Sfaa Y@t =t werd § Fifo |

5. (a) @ W@ § wgH R WM (handling) 4
RERICIIS Gl R IEn]
(b) =T % WA 3 Sl SeAT9F F FEF fagia 6
1 99, Sfera Yanfas w1 wermr § #ife )

6. (a) oTs WAN afufaard o gfrad R En 22 2

(b) "I sfufa=arei & fafis yer wm @ §2 2
(c) fafore war doem @ % forw sfaa 993 6
sTfyfa=my wifeq)

7. ﬁuﬁwﬁﬁwﬁﬁﬁf&waﬂhﬁml 3 fafer
TR F Y et 4+4+2=10
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8. ol ufer w98y ¥ Fe fafae 2x5=10
(a) BRI fovemy
(b) i forar
(c) faferse Teet gerspTl
(d) e wwagE
(e) or=s fafmio =EsR
(f) fesftym o
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