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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

C-2009/BPVI-004 P.T.O.



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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2. (1) @ e & 39 || A o fafen, SR
A W ¥ T YUE & fag

ST § A= S B 7

(9) arfaet gerarepr 7 F ¥ 2 3
3. (31) T TR & Suged Yerw & oy fafem)

Foll Td Hfesrl o TP TSRl i geifad

YA ATl ST i G TR | 5
() @™ gt =i Ufwn & fordl ufe wEf &
AT SIS | 5
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o
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() THRT &1 SF 990 § GaUd FEEAS Hi
AT hifST | 3

7. T3 G Wikl 9°F & o1y fafeu iR o= @renr

& Tafy=1 ThRI &1 I HifS | 10
8. fr=fafed d ¥ fo=<i @ W fewfot fafaw .
2X5=10
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