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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFV)
Term-End Examination

December, 2024

BPVI-004 : FOOD PROCESSING AND
ENGINEERING-I

Time : 2 Hours Maximum Marks : 50

Note : (1) Attempt any five questions.

(it) All questions carry equal marks.

1. (a) What are the purposes of food processing

operations ? 5

(b) Write short notes on any two of the
following : 2><2%=5

(1) Squashes
(1) Cordial
(111) Fruit syrup
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2. (@) What do you wunderstand by primary,

secondary and tertiary containers ? 5
(b) Enlist the drying methods. 5
3. (a) Define the following terms : 5x1=5

(1) Specific heat

(11) Latent heat

(111) Vapour pressure
(iv) Water activity
(v) Moisture content

(b) How i1s moisture measured in food by air
oven method ? 5

4. (a) Explain the sources of infestation of food. 5

(b) Describe bag-in-box. 5

5. (a) Explain evaporative cooling. 5

(b) How do colloidal mills work ? 5

6. (a) Define the following terms : 5x1=5
(1) Enzyme

(1) Filtration
(ii1) Brix

(iv) Clarification
(v) Carbonation
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(b) What are laminates and how are they

useful for packaging of food materials ? 5

7. (a) Differentiate between jam marmalade and

jelly marmalade. 5

(b) Draw a flowchart of mango pickle

preparation. 5

8. (a) Differentiate between sulphuring and

sulphitation. 5

(b) What is water hardness ? What are the
disadvantages of hard water for a food

processing unit ? 5
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