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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES

(DVAPFV)
Term-End Examination

December, 2025

BPVI-004 : FOOD PROCESSING AND
ENGINEERING-I

Time : 2 Hours Maximum Marks : 50

Note : Answer any five questions. All questions

carry equal marks.

1. Explain any two of the following : 2%x5=10
(1) Cooling load
(11) Blanching
(111) Active Packaging
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2. (a)
(b)
3. (a)
(b)
4. (a)
(b)
5. (a)
(b)
6. (a)
(b)
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Identify major components of a vapour
compression refrigeration system and

give their functions. 5
Write the basic five S.I. units. 5
Write the major causes of food
spoilage. 5
Draw the hysteresis diagram and

explain. 5

Classify the different types of grinders

and ultrafine grinders. 5

Enlist the features of an ideal size

reduction machine. 5

Why is packaging of food materials

needed ? 5

List the different types of material

handling devices. 5

Elaborate fruit juice production with

the help of flow diagrams. 5

Describe about the fruit squash

production. 5
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7. (a) Enumerate major factors for selection
of site for establishing a fruits and
vegetables processing plant. 5

(b) Give a flow diagram for preparation of
mango pickle. 5

8. Write notes on any two of the following :

5x2=10
(1) Inventory
(11) Preventive maintenance
(111) Inspection scheduling
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