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c`l DIPLOMA IN VALUE ADDED PRODUCTS 
a, FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

June, 2016 

BPVI-004 : FOOD PROCESSING AND 
ENGINEERING-I 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

	

1. (a) Enumerate the principle of drying of food 	5 
products. Enlist the factors that influence 
drying. 

	

(b) What is the relevance of EMC to food 	5 
preservation ? What is hysteresis effect ? 
Discuss Isotenoscopic method of 
measurement of EMC. 

2. 	(a) Enlist atleast five cleaning and grading 
machines used in food/ grain processing 
industry. 

(b) Give a list of different characteristics of foods 	2 
that are used for its separation from 
unwanted materials. 

(c) Describe the working principle of a colour 	6 
sorter. 

3. Describe the steps involved in preparation of fruit 10 
juice. Give the flow chart also. 
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4. (a) What are the common material handling 	2 
equipment used in food industry ? Give list 
of such equipment. 

(b) With suitable illustrations, describe the 	5 
working of bucket elevator. 

(c) What do you understand by low speed 3 
gravitational discharge ? How it is different 
from high speed gravitational discharge ? 

5. 	What is the difference between : 	 2.0x5=10 
(a) Tomato Puree and Tomato Paste 
(b) Fruit Jam and Fruit Jelly 
(c) Fermentation with dry salting and 

Fermentation in Brine 
(d) Thin sauce and Thick sauce 
(e) Sun drying and Solar drying 

6. 	(a) What are the major factors for selection of 	5 
site for a fruit and vegetables processing 
plant ? 

(b) Give major advantages of a good plant 	5 
layout. 

7. 	Write short notes on any four : 	 2.5x4=10 
(a) Glass transition curve 
(b) Thermal death time 
(c) Falling film evaporator 
(d) Biodegradable Plastic 
(e) Microwave drying 

8. 	(a) Define Primary, Secondary and tertiary 	3 
packaging. 

(b) Describe in detail packaging materials used 	7 
for packaging of low and high moisture 
foods. 
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(b) 1
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