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

Term-End Examination

June, 2015 00650

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)
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Define the following : 1x5=5
(i) Dimension

(i) D Value

(iii) Thermal Death Time

(iv) Cooling Load

(v) Triple Point of Water

What are the sources of infestation to 5
food ?

What are the factors influencing drying ?
Enlist the drying methods. 2Y2+2Y>=5
What are the inserts and cushioning 5
materials used in packaging of fruits ?

Define water activity (A,,). Describe the
types of water in brief. 1+4=5
Draw a flow chart for fruit juice production 5
and explain important points.
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4. (a) Match the following unit with symbol : 1x5=5

(i) Force (A) Pa
(i) Energy (B) N
(iii) Pressure © ]
(iv) Power (D) S

(v) Conductance (E) W
(b) Explain the principle of microwave drying 5
with schematic diagram.

5. (a) Describe principles of size reduction in food 5
materials.
(b) What are the nature of waste available from 5
mango, apple and citrus fruits ? And how
it can be used commercially ?

6.  Write short notes on any four of the following :

(a)  Attrition mills 214x4=10
(b) Evaporative cooling

(c) Ventilated storage

(d) Ball mill

(e) Colloidal mill

7. (a) What do you meant by milling in case of
fruit and vegetables ? How vegetable and
fruits are diced ? 342=5
(b) What is fruit jam ? What are the methods 5
used for judging the end point of a jam ?

8. (a) Define material handling. Enlist any five

principles of material handling. 1+4=5
(b) Define pickling. Describe the pickling
process in brief. 1+4=5
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1. (a) ufwfia S : 1x5=5
() ™
() AR
(i) ST TG T
(iv) Fferm TR
(v) < @1 fag
(b) @ v ¥ v % g g ? 5

2. (a) Y& &I gfad 0 9 SRS HHA G 2
e faferl =t PEies ST 2'/2+2'2=5
(b) ol ot e Ay e iR gufim amlEr 5
HAE §?
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3. (a) v« fwan (A,) ® wfonfm wifwg s@ &
YHRI 1 GHY | UM HIfaC | 1+4=5
(b) e T fmfor & e velt 9 SR SR weEqs 5
feigati =1 avi wifsw)

4. (a) Trfafes gfel w1 d&dl @ foem wifsg : 1x5=5

i w5 (A) Pa

i) Sl B) N

(ii)) =T © J

(iv) wfe (D) S
(v) e (E) W

(b) TTEHEE YRA F fagid F FHEG @At w5
Hera ¥ wfawr fafew)

(
(

N—

5. (a) G 9WMAE ¥ SR < & fagid #1005
U i |
(b) &M, ¥9 IR foga wal 9 Iuaey AR H 5
THfa 1 2 T AfvIicaE FERT HE Hya
?7?

6. T9H fmdl at W Ak fafay 21>x4=10
(a) e fia
(b) ST Ffe
(c) Hamd HSrul
(d) = fra (e =)
() IAlgSH =ehl
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Fal iR afsral & amet o fafem @ e ==
o §2 wfesl ok wedl B 919 & T
e § R w2 3+2=5
TS FE? MFAmfagHwad 5
v faferal 5 &t €2

RGPS (handling) = Tfiwifem sifsw)

mm%ﬁﬁ’fqﬁﬁ?ﬂ?ﬁaﬁmaﬁmi 4ms
+4=

TR §9M T IRfed #ifSw | SR 99 #t
wiwan &1 wag § uiT Fifwg ) 1+4=5
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