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

Term-End Examination
June, 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. (a) Enlist any five drying methods. 5
(b) Explain the principle of drying and its

controlling factors. 5
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2. (a)
(b)
3. (a)
(b)
4. (a)
(b)
5. (a)
(b)
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Give seven characteristics of food that
are used for its separation from

unwanted materials. 7
What is Pneumatic separator ? 3

Write the advantages of proper food
storage. Enlist the factors affecting
proper storage of fruits and vegetables.

5
Explain any five functions of food
packaging. 5
Give any five principles of material
handling. 5
Name any five types of conveyors used
in food processing industry. 5
Draw a labelled flow diagram of fruits

and vegetable drying. 5

Give the steps involved in preparation

of Jam. 5
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6. (a) Write unit operations involved in

tomato juice preparation. 7

(b) Explain the problems involved in

tomato juice preparation. 3

7. Give the advantages of a good plant layout
and describe different types of plant layout.

10
8. Write notes on any two of the following :
2x5=10
(a) Kick's law
(b) Falling film evaporator
(¢) Food spoilage
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1. (1) foredl uter e faferdi o1 g=it sgel - 5
() IFA w1 fagia R @l #3309
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2. (31) @ TEd & 3 | aEu w5 fatew, 9%
i WHA § g geERo & fag

STIRT H A S ¥ | 7

(91) arfaet gerrepr I F Y 2 3

3. (31) T TR & TP YeRW & oY fafem|
%ol Ud Afserdl & SUFE WSRO i guifaa

A ATl ST i G TR | 5

(%) @ werel # Uk & fREl utar el w5t
AT TS | 5

4. (31) 9N SR & His ure fag fafaw) s
(9) @ JEER IR H ST fohd S
fop=al Utel YR & hadd o M fafgu| 5

5. (31) el U gfssai & fAsieiteror 1 yare o=
ATSY 31K 3Heh fewdi & - fafem 5

() 9 M | G =00 1 Seoid HIfT | 5

6. (31) THRX &1 H oM H HAHd THE WihaATd
fefe 7
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() THRT &1 SF 990 | Gegd FEEAS Hi
AT hifST | 3

7. T3 G Wikl 9°H & o1y fafeu iR o= @rent

& Tafy=1 YhRI &1 I HifS | 10
8. fr=fafed # ¥ fo<i @ W fewfot fafaw .
2X5=10
(31) fohek <1 TEm

(9) ifeT fhew amaess
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