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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES 

(DVAPFV) 

Term-End Examination 

December, 2012 

BPVI-001 : FOOD FUNDAMENTALS 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 
marks. 

	

1. 	Define any ten of the following terms : 	1x10=10 

(a) Food 	(b) Protein 

(c) Nutrition 	(d) GMP 

(e) Parboiling 	(f) Silo 

(g) Blanching 	(h) Lactose 

(i) 	PF A 	(j) 	Carbonation 

(k) Canning 	(1) 	Designer Foods 

	

2. 	(a) Name the fat soluble vitamins. 	 2 

(b) Give the components of human digestive 	4 
system and stages involved in digestion of 
food. 

(c) What are the major problems and prospects 	4 
of food processing industry ? 
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3. 	(a) What are the major properties of food ? 	2 
(b) How Carbohydrates are classified? 	2 

(c) What is food evaluation ? 	 2 

(d) What is the status of Food Processing in 	2 
India ? 

(e) What do you understand by Total Quality 2 
Management (TQM) ? 

	

4. 	Write the importance of following unit operations 
in processing of food grains : 

(a) Parboiling of paddy 

(b) Rice Milling. 

(c) Storage. 

(d) Cleaning 

(e) Drying 

2x5=10 

5. 	(a) Name any two fruits grown in our country 	2 

whose production is ranked first in the 
world. 

(b) What do you understand by Climacteric 	4 
and non-climacteric fruits ? Explain with 
examples. 

(c) Give any two methods for assessing the 	2 
maturity of fruits and vegetables. 

(d) Give the steps involved in post harvest 	2 
management of fruits. 
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6. 	(a) Write the importance of fruits and 	2 
vegetables in our nutrition. 

(b) What do you understand by nutrition 2 
labelling ? 

(c) Explain the factors which may be 4 
responsible for deterioration of quality of 

fresh and processed products. 

(d) Write some of common food borne 2 
infections. 

	

7. 	(a) What is shelf-life and dating of foods ? 	2 
(b) What are anti-microbial agents and write 	4 

their names ? 

(c) Write different treatments to preserve the 4 
foods. 

	

8. 	Write short notes on any two of the following : 
(a) HACCP. 	 5x2=10 

(b) Value added products from fruits and 

vegetables. 

(c) Colour pigments in fruits and vegetables. 
(d) Pasteurization of Milk 
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5x2=10 
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