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PRODUCTS FROM FRUITS AND 
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December, 2024 

BPVI-004 : FOOD PROCESSING AND 
ENGINEERING–I 

Time : 2 Hours    Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) 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 : 2×21

2=5 

(i) Squashes 

(ii) Cordial 

(iii) Fruit syrup 
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2. (a) What do you understand by primary, 
secondary and tertiary containers ? 5 

(b) Enlist the drying methods. 5 

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

(i) Specific heat 

(ii) Latent heat 

(iii) Vapour pressure 

(iv) Water activity 

(v) Moisture content 

(b) How is 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 : 5×1=5 

(i) Enzyme 

(ii) Filtration 

(iii) 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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      BPVI–004 

iQyksa ,oa lfCt;ksa ls ewY; laof/Zr mRiknksa eas 

fMIyksek (Mh- oh- ,- ih- ,iQ- oh-) 

l=kkar ijh{kk 

fnlEcj] 2024 

ch-ih-oh-vkbZ--004 % [kk| izlaLdj.k vkSj 

vfHk;kaf=kdh&I 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA  

1- (d)  [kk| izlaLdj.k ifjpkyuksa ds mís'; D;k gSa \ 5 

([k)  fuEufyf[kr esa ls fdUgha nks ij laf{kIr 

fVIif.k;k¡ fyf[k, % 2×21
2=5 

 (i)  LDok'k 
 (ii)  dkWfMZ;y 

 (iii) iQy pk'kuh (ÚwV flji) 
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2- (d)  izkFkfed] ekè;fed vkSj r`rh;d daVsujksa ls 

vki D;k le>rs gSa \ 5 

([k)  'kq"du laca/h fof/;ksa dh lwph cukb,A 5 

3- (d)  fuEufyf[kr 'kCnksa dks ifjHkkf"kr dhft, % 
5×1=5 

 (i)  fof'k"V Å"ek 
 (ii)  xqIr Å"ek 

 (iii) ok"i ncko 

 (iv) ty lfØ;rk 

 (v)  ueh va'k 

([k)  ok;q vksou fof/ ds }kjk [kk| lkefxz;ksa esa ueh 

fdl izdkj ekih tkrh gS \ 5 

4- (d)  [kk| inkFkZ esa laØe.k ds lzksrksa dh O;k[;k 

dhft,A 5 

([k)  cSx&bu&ckWDl dk o.kZu dhft,A 5 

5- (d)  ok"ihdj.k iz'khru dh O;k[;k dhft,A 5 

([k)  dksykWbMy feysa fdl izdkj dke djrh gSa \ 5 

6- (d)  fuEufyf[kr 'kCnksa dks ifjHkkf"kr dhft, % 
5×1=5 

 (i)  ,at+kbe 
 (ii)  fuL;anu 
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 (iii) fczDl 

 (iv) liQkbZ 

 (v)  dkcksZusVhdj.k 

([k)  ysfeusV D;k gSa vkSj [kk| lkefxz;ksa dh iSfdax 

esa ;s fdl izdkj mi;ksxh fl¼ gksrs gSa \ 5 

7- (d)  tSe ekeZySM vkSj tSyh ekeZySM esa varj Li"V 

dhft,A 5 

([k)  vke dk vpkj cukus dh fof/ dk ÝykspkVZ 

rS;kj dhft,A 5 

8- (d)  lY¶w;fjax vkSj lfYiQVs'ku esa varj Li"V 

dhft,A 5 

([k)  ty dh dBksjrk D;k gS \ dBksj ty ls [kk| 

izlaLdj.k bdkbZ dks gksus okyh gkfu;k¡ dkSu&lh 

gSa \  5 
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