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DIPLOMA IN VALUE ADDED PRODUCTS

M FROM FRUITS AND VEGETABLES
i
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BPVI-004 : FOOD PROCESSING &
ENGINEERING-1
Time : 2 hours Muaxinun Marks 50

Note :  Attempt any five questions. All the questions carry equal

marks.

1. (a) Define the following terms : 1x5=5

i)  Decimal reduction time

iii) Evaporator

(
(i)  Thermal death time
(i
(iv) Cooling load

(v) Triple point of water
(b) Enumerate the principle of drying and its 5

controlling factors.

2. (a) Define the following terms : 1x5=5
(i)  Water activity
(i)  Moisture content
(iify Hygroscopicity
(iv) Specific heat
(v) EMC
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(b)  What are the main ergonomic consideration 5
during arrangement of work space and
designs of tools ?

3 (a)  Enlist five different characteristics of foods 3
that are used for its separation from
unwanted materials.

(b)  What are the methods used for the 4
preservation of fruit juices ?

(c) What are the sources of infestation in 3
storage ?

4. Enlist the size reduction equipment and describe

any of the two. 4+6=10

5. (a) Enlist the elevators for material handling
and describe any of the two. 1+4=5

(b)  Define the tollowing terms : 1x5=5
(i)  Aseptic packaging
(i)  Bag-in - box
(i1i) Palletization
(iv) CFB
(v)  Vacuum packaging

6 (a) Define the following terms : 1x5=5
(i)  Enzyme
(i)  TSS
(iify Carbonation
(iv) Squash
(v) Claritication

(b)  What are the problems in jelly making ? 5



7. (a) How will you judge the end point of a 5
jam ?
(b) Define the following terms : 1x5=5
(iy  Brining
(i) Vinegar
(iii) Spice bag
(iv)  Chutney
(

v) Tomato paste

8. (a) Define the following terms : 1x5=5
(i)  Sweating
(i)  Osmosis

(iii)  Blanching

(iv) Rehydration

( Sulphuring

(b)  What are major factors for selection of site 5

tor a fruits and vegetables processing

plant ?
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1. (a)
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frefafad =1 9ifya it . 1x5=5

(i) EIHAT FARO G5
(il)y FHMA g THA

(iii) AR

(iv) Ffem sm

(v) S 1 T3 (Triple) foig
e I

frfafaa = aifa =i 1x5=5
Gy S TR
(ii) T =T A
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(iff) AT g9 S
(iv) fafire sem
(v) A
(h) TSN % feumed iR &% w9 & o= & 5
&R FH TAT] (ergonomic) el T fa=mta
g A A E?

3. (o) wETEVEEl w1 U gra fafie foemansd @ e 3
F44 & fan fm s 22

(by  THeTl % TH o i | yga fafue @ fafaer 4

(c) WEHU % ARA TEF F Hid /G 2 3

4. SRR AL STFRI R GE gy, AR R
- 4+6=10
5. (Lu) A FAEA (handling) & oo aferae=d ﬁl+4=5
T AT #i T 9 R 9w v e
(by Fr=fafes =1 afeanfia wifs 1x5=5
()  wiemRfEd SR
(i) S-3TA-Fr
(ifi)  TereTEsyE
(iv) W uw s
(v) Trata SR
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6. (a)
(b)
7 (a)
(b)
8 (a)
(b)
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frefafaa =1 9Rafia wifsg .

(i) TSmEH

(i) T udTH

(i)  TIEATRTT

(iv) &

(v) =

Sl T | TS gaemed ) fafem
319 S % sifom 65 1 uar Y e ?
fr=fafea =1 9Rafua it .

(i) @0 9 (brining)

Gy fam
(ili) TaTEE
(

(

(v) |EHH

1x5=5

5
1x5=5

1x5=5

el U5 959 JEER 999 & fau sfaa =@ 5

F =7 9 2 g FREH hA FE?
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