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

Term-End Examination

June, 2022

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
reduction time. 3

(b) Elaborate on thermal resistance constant. 3

(c) Explain time-temperature relationship
during freezing of foods. 4

2. (a) Describe the principle behind shelf-life
extension through refrigeration. 3

(b) With the help of suitable sketch, explain the
working of a mechanical refrigeration
system. 5

(c) Define cooling load and COP. 2
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3. (a)

(b)
4. (a)
(b)
5. (a)
(b)
6. (a)
(b)
7. (a)

(b)
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Define Water Activity (A,). Enlist the
properties of food that control water

activity. Explain any one.

Differentiate between drying and

dehydration.

Describe colloid mill in detail giving a
sketch.

Discuss fineness modulus. What is its

importance in food processing ?

Discuss the suitability of screw conveyors

for rice processing plant.

What are the factors influencing the capacity
of screw conveyors ? How is the theoretical
capacity of screw conveyor calculated ?

Differentiate between Jam and Jelly

making.

How will you judge the end point of a jelly ?

Describe plant layout.

Why is consideration for future expansion
important during designing of a plant
layout ?



8. Write short notes on any #wo of the

following : 2x5=10
(a) Wastewater Treatment
(b) Belt Conveyor
(c) Hysteresis Effect
3 P.T.O.
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