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

Term-End Examination

June, 2023
BPVI-004 : FOOD PROCESSING AND
ENGINEERING-I
Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. Write short notes on any four of the following :
4x2.5=10
(a) Intensive properties
(b) Triple point
(c) Water activity
(d) Screen analysis
(e) MAP
(f) Aseptic packaging
(g) Blanching
(h) Osmosis
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Write the SI unit of the following : 5
(1) Length

(i1) Area

(111) Density

(iv) Pressure

(v) Power

Enlist the five components of a vapour
compression refrigeration system. 5
Enumerate various sources of infestation
in storage of fruits and vegetables. 5

Explain in brief EMC and Hysteresis. 5

Classify the size reduction machines
according to the methods used. 5
Enlist the different characteristics of an
1deal size reducing machine. 5

Enlist any five principles of material
handling. 5

List any five functions of packaging. 5

Give the flow diagram for fruit juice

production. 5
Give the minimum % of TSS in the
following final products : 5

(1) Fruit syrup
(1) Squash

(111) Cordial

(iv) Sweetned juice

(v) Unsweetened juice
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7. Describe the steps involved in the preparation
of Jam. Give the methods used for judging of
end point. 5+5

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

(b) Define the following terms : 5
(1) Maintenance scheduling
(1) Inspection scheduling
(111) Breakdown maintenance
(1iv) preventive maintenance

(v) Inventory

P.T.O.
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