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(PART A - Objective Type)
1.Fill in the blanks: 1x10=10
a.For grain conveying in belt conveyer, belt speed of 1S
recommended.
b.In belt conveyer, a trough angle of is best suited for
paddy & other grain.

c Bucket elevators with a belt carrier can be used at fairly high speed of

d.Cold storage temperature should be

e. . is the process of conversion of ice to water.

f Plate heat exchangers is used in | units for heating

below its boiling point.

g Heat content of a material 1s

“h.Expression for Fourier’s law is
Z.Mentien the Full Forms of the following: | . o Ix4=4
" a.COP N | - o

" b. UHT

~c. CIP

d. PHE




3.Mention whether True or False. 1xX6=6

a.Selection of “belt’ for a belt conveyer will depend on capacity requirement,
speed of operation, and anéle of inclination of belt conveyer.

b.Blowing system is type of Pneumatic conveyer.

c.Energy level of a material is called Enthalpy.

d.Radiation does not need any medium between two bodies.

e.Thermal conductivity is affected by percent void space.

f.Second law of thermodynamics states that heat flows from lower temperature to
higher temperature irrespective of material & mass of the bodies through which

heat flows.
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