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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) Give seven characteristics of food that 

are used for its separation from 

unwanted materials. 7 

 (b) What is Pneumatic separator ? 3 

3. (a) Write the advantages of proper food 

storage. Enlist the factors affecting 

proper storage of fruits and vegetables. 

  5 

 (b) Explain any five functions of food 

packaging. 5 

4. (a) Give any five principles of material 

handling. 5 

 (b) Name any five types of conveyors used 

in food processing industry. 5 

5. (a) Draw a labelled flow diagram of fruits 

and vegetable drying. 5 

 (b) 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 : 

2×5=10 

 (a) Kick's law 

 (b) Falling film evaporator 

 (c) Food spoilage  
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Qyksa ,oa lfCt;ksa ls ewY; laof/kZr  

mRiknksa esa fMIyksek 

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

l=kar ijh{kk  

twu] 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- (v) fdUgha ik¡p 'kq"du fof/k;ksa dh lwph cukb,A 5 

 (c) 'kq"du dk fl¼kar vkSj bls fu;af=r djus okys 

?kVdksa dh O;k[;k dhft,A 5 



 [ 5 ]  BPVI-004 

C–2009/BPVI-004 P. T. O. 

2- (v) [kk| inkFkZ ds mu lkr y{k.kksa dks fyf[k,] ftUgsa 

vokaNuh; lkexzh ls buds i`FkDdj.k ds fy, 

mi;ksx esa yk;k tkrk gSA 7 

 (c) okfry i`FkDdkjh ;a= D;k gS \ 3 

3- (v) [kk| inkFkks± ds mi;qDr HkaMkj.k ds ykHk fyf[k,A 

Qykas ,oa lfCt;ksa ds mi;qDr HkaMkj.k dks izHkkfor 

djus okys ?kVdksa dh lwph cukb,A 5 

 (c) [kk| inkFkks± dh iSfdax ds fdUgha ik¡p dk;ks± dh 

O;k[;k dhft,A 5 

4- (v) lkexzh gLrkapj.k ds dksbZ ik¡p fl¼kar fyf[k,A 5 

 (c) [kk| izlaLdj.k m|ksx esa mi;ksx fd;s tkus okys 

fdUgha ik¡p izdkj ds dUos;jksa ds uke fyf[k,A 5 

5- (v) Qyksa ,oa lfCt;ksa ds futZyhdj.k dk izokg fp= 

cukb, vkSj mlds fgLlksa ds uke fyf[k,A 5 

 (c) tSe cukus ls lacaf/kr pj.kksa dk mYys[k dhft,A 5 

6- (v) VekVj dk twl cukus ls lacaf/kr bdkbZ izfØ;k,¡ 

fyf[k,A  7 
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 (c) VekVj dk twl cukus ls lacaf/kr leL;kvksa dh 

O;k[;k dhft,A 3 

7- vPNk la;a= [kkdk cukus ds ykHk fyf[k, vkSj la;a= [kkdk 

ds fofHkUu izdkjksa dk o.kZu dhft,A 10 

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

    2×5=10 

 (v) fdd dk fu;e 

 (c) Qkfyax fQYe ok"id 

 (l) [kk| inkFkZ dk [kjkc gksuk  

× × × × × 

 

 

 

 

 

 

 

 

 


