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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 : 2×5=10 

 (i) Cooling load 

 (ii) Blanching 

 (iii) Active Packaging 
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2. (a) Identify major components of a vapour 

compression refrigeration system and 

give their functions. 5 

 (b) Write the basic five S.I. units. 5 

3. (a) Write the major causes of food  

spoilage. 5 

 (b) Draw the hysteresis diagram and 

explain. 5 

4. (a) Classify the different types of grinders 

and ultrafine grinders. 5 

 (b) Enlist the features of an ideal size 

reduction machine. 5 

5. (a) Why is packaging of food materials 

needed ? 5 

 (b) List the different types of material 

handling devices. 5 

6. (a) Elaborate fruit juice production with 

the help of flow diagrams. 5 

 (b) 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 : 

 5×2=10 

 (i) Inventory 

 (ii) Preventive maintenance 

 (iii) Inspection scheduling 
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Qyksa ,oa lfCt;ksa ls ewY; laof/kZr  

mRiknksa esa fMIyksek 

(Mh-oh-,-ih-,Q-oh-)  

l=kar ijh{kk  

fnlEcj] 2025 

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

vfHk;kaf=dh&I 

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

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad 

leku gSaA 

1- fuEufyf[kr esa ls fdUgha nks dh O;k[;k dhft, % 2×5=10 

 (i) 'khryu Hkkj 

 (ii) Cykafpax 

 (iii) lfØ; iSdsftax 
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2- (d) fdlh ok"i laihMu iz'khru iz.kkyh ds izeq[k ?kVdksa 

dh igpku dhft, vkSj muds dk;Z fyf[k,A 5 

 ([k) ik¡p ,l-vkbZ- vk/kkj bdkb;k¡ fyf[k,A 5 

3- (d) [kk| inkFkks± ds [kjkc gksus ds izeq[k dkj.k  

fyf[k,A  5 

 ([k) 'kSfFkY; fp= cukb, vkSj mldh O;k[;k  

dhft,A  5 

4- (d) xzkbaMj vkSj vYVªkQkbu xzkbaMj ds fofHkUu izdkjksa 

dks oxhZÏr dhft,A 5 

 ([k) vkn'kZ vkdkj y?kqdj.k ;a= dh fo'ks"krk,¡  

fyf[k,A  5 

5- (d) [kk| inkFkks± dh iSfdax dh vko';drk D;ksa gksrh  

gS \   5 

 ([k) lkexzh gLrkapj.k dh ;qfDr;ksa ds fofHkUu izdkjksa dh 

lwph cukb,A 5 

6- (d) Qy jl mRiknu dh izokg fp= dh lgk;rk ls 

O;k[;k dhft,A 5 

 ([k) Qy LDok'k mRiknu ds ckjs esa o.kZu dhft,A 5 
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7- (d) Qy ,oa lfCt;ksa ds izlaLdj.k dk la;a= LFkkfir 

djus ds fy, LFkku dk p;u djrs le; /;ku j[ks 

tkus okys izeq[k dkjdksa dk mYys[k dhft,A 5 

 ([k) vke dk vpkj cukus dh fof/k dk izokg fp= 

cukb,A  5 

8- fuEufyf[kr esa ls fdUgha nks ij fVIif.k;k¡ fyf[k, %  

5×2=10 

 (i) bUosaVªh 

 (ii) fujks/kkRed vuqj{k.k 

 (iii) fujh{k.k vuqlwphdj.k 

  

× × × × × 

 

 

 

 

 

 

 


