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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES (DVAPFV)
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00813

June, 2017
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) Define Thermal death time and decimal 4
reduction time. What is thermal resistance
constant ?

(b) Define food freezing. What do you 3
understand by eutectic point.

(c) Differentiate between direct and indirect 3
food freezing systems.

2. (a) What do you understand by Water 4
activity ? Discuss its relevance to food
preservation.

(b)  With the help of suitable sketch explain the 6
principle of operation of a colour sorter/
separator used in Food Processing Industry.

3. (a) Whatare Ultrafine grinders ? What do you 4
understand by Rittingers law ?
(b) What do you understand by fineness 2+4
modulus ? Explain Colloid mill.
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6. (a)
(b)
(©)

7. (a)
(b)
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What are the different conveying and
elevating equipment generally used in food
industry ?

Describe the principle of operation of a
bucket elevator used in grain/seed
processing industry in India.

Describe the problems associated with low
speed gravitational discharge and high
speed gravitational discharge of a bucket
elevator.

Differentiate between fruit juice and squash.
How is syrup different from cordial ?

Describe the method of preparation of
tomato puree and paste.

Discuss the factors influencing the
dehydration of vegetables and fruits.

Give flow diagram for dehydration of
Vegetables.

With the help of drying rate Vs Moisture
content curve describe the drying behaviour
of foods.

What are the major factors for selection of
site for a fruit and vegetables processing
plant ?

Name any three types of dryers.

What are the objectives of plant sanitation
with respect to food safety, risks and
hazards ?



8.  Write short notes on any four : 2Yx4=10
(a) Belt Conveyors
(b) Waste Water Treatment
(c) Flow chart for chutney production
(d) Equilibrium moisture content
(e) Specific gravity separator.
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Tty afq T 3R THeE A g
gty Afsre | feer St wadfda (constant)
FMR?

amw fedfiero (wifsT) &) aftamn Sifee
ZAshI-aehis § S 1 GHId B ?

yeael iR sty @ ferieno gonfed # 3w
e SIS ‘ '

STt fora © oY w1 WHER €2 Wil IiE |
TS TAfTeRar st T= S|

W FEEHTT 3 § 9 T g/ AN
¥ wfEeH-faga & auF, 3fea wafes =
TR 9§ HifSa |

TS (STERTHE) TRt HA-4 ¥ 2 Rfevd
¥ g § a9 o ImE ¥€2

Y&HA1 UMk (Fineness modulus) | 37T
TR § 7 FAFS (Colloid) firet it avi i |

4

2+4
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4. (a) W N H GEOR W Y fARE ywR e 2
Fat R Tfeaer Feet Iushe HH-9 ¥ 2
(b) uRGA H A/ gHER U H W she 5
et & ufare fagia 1 9o Hife)
(c) S Seme & 1= fg B ey feeast 3
31R 3=m I § 1w fewars! @ Haig woesii
%1 Ui i |

5. (a) el WIR@INH AR T Hifw) =, 4
Fiéaa 9 9 i &2
(b) TR F TGl AR T 77 & fFfu Faolw 6
FHIfT

6. (a) Wil ok vl & foieq F ywif@ s a3
FIh ) T B |
(b) Gt ¥ fofem & fag wa-voe Y@fes 3
AT
(c) T TRl % YR AR H qUA, ToFA X 4
oA TH 39 FT AGT el 9% w GREd 9
Hifea |

7. (a) Pl Uo el H@RO WEA F fow Sfem w4
F T o T HRE HE-9 ¥ 2

(b) W’?ﬁ'—rmﬁg@aﬁ%wfﬁf@m 3
() T e dREmi H A dw@Igy 3
T TS & LT JTE ?
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8. dayH fRdl wr W e fafan) 212x4=10
(a) 9T FAA
(b) FARIE S ITER
(c) T I Bg AT
(d) WA T ggeE T S (EMCO)
() faftre &= gusw 43
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