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DIPLOMA IN VALUE ADDED PRODUCTS 
cr) 	FROM FRUITS AND VEGETABLES 

(D.V.A.P.F.V) 
CD 	 Term-End Examination (72)  

June, 2011 

BPVI-004 : FOOD PROCESSING & 
ENGINEERING-1 

Time : 2 hours 	 MaX111114111 Marks : 50 

Note : Attempt any five ailestions. A ll the questions carry equal 

marks. 

	

1. 	(a) Define the following terms : 	 1x5=5 
(i) Decimal reduction time 

(ii) Thermal death time 

(iii) Evaporator 

(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 

(ii) Moisture content 

(iii) 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 following terms : 

(i) Aseptic packaging 

(ii) Bag - in - box 

(iii) Palletization 

(iv) CFI3 

(v) Vacuum packaging 

1x5=5 

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

TSS 
(iii) Carbonation 
(iv) Squash 
(v) Clarification 

(b) What are the problems in jelly making ? 	5 
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7. 	(a) How will you judge the end point of a 	5 

jam ? 

(b) Define the following terms : 	 1x5=5 
(i) Brining 

(ii) Vinegar 

(iii) Spice bag 

(iv) Chutney 

(v) Tomato paste 

	

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

(ii) Osmosis 

(iii) Blanching 

(iv) Rehydration 

(v) Sulphuring 

(b) 	What are major factors for selection of site 	5 
for a fruits and vegetables processing 

plant ? 
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1. (a) 	It_10 	 : 
	

1x5=5 

-'-J41-)O1 Til=r7 

(ii) 6-,L4-1H 179 71:17 

(iii)  

(iv) c-171c.'1'1 1̀17 

(v) (Triple) 	 

	

(b) 	-4) fUT51.-  At T4* 	 r*-17.,T): t 	5 

-9=4:T ci-11V, 

2. 	(a) 	F-N—i yircf c -crfTirf 	*-irs.TR : 
	 1x5=5 

(i) AcTi Ph11 

(ii) 1411 c4-)  1:FT 
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(iii) Tff ft  

(iv) fat-7. Hl 

(v) kii-r 

(h) 
	

5 

	

1 4 N P1aTh1 (ergonomic) 44th- 	Fl-r4Runq 

147t̀ VM=It? 

	

3. 	(a) 	4.j I 	 -cfNTi fEftur-dTA 	411 	3 

7sT-77 

	

	 4,-114-1R1'--1) -44ir 

Alc11 -t? 

(b) TFTfit7.13T;t7IfTTUrif 71-q?! 	 (J,I 4 

(c) 14,S101c1ftf 7749 t 	uici qzfl -g ? 	 3 

	

4. 	-61.T ---(-11c1Aui ,-3(-1*•&11( chl 	Ift <4-11(1 	ji 7:1 
4+6=10 

	

5. 	(a) 	7Filt 4-,110-1 (handling) 
1+4=5 

.73t47 	 ---1-F-77 

(p) fRftccf FoTrfsrff 	: 

(i) z-)4 	 

(ii) 17-7 - 7fqi.R.  
,  

(iv) it 	 

(v)  

1x5=5 
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6. 	(a)   q-;)  	 : 	 1x5=5 

(i)  

(ii)  

(iii) =to 	 

(iv) Ei-Te4T 

(v)  

(b) 	1 91 -4 \Is Trn-7TrA 	-r-ffr-Tfft 	 5 

	

7. 	(a) 	3i14 	 c14114? 	5 

(b) 	 *'t kfol-rFtm 	: 	 1x5=5 

(i) is 	 ur \31c4 (brining) 

(ii) 	tent 

(iii) rr 

(iv) e. 	4) 

(v) e- 4-11 	1)77 

	

8. 	(a) 	F-1---IR-IP.5d 	LiR9-1-rfE7 	: 	 1x5=5 

(i)  

(ii)  

(iii)  

(iv) -1,11c[1-1 ,-1 ,11c[1-1 

(v)  

(B) 17F- 	 t- 	 5 

•Is! 	 t? 

BPVI-004 	 7 


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

