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DIPLOMA IN PRODUCTION OF VALUE 
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AND OILSEEDS (DPVCPO) 
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	00480 

December, 2015 

BPVI-031 : FOOD FUNDAMENTALS 

Time : 2 hours 	 Maximum Marks : 50 

Note : 	(i) 	Attempt any five questions. 

(ii) All questions carry equal marks. 

1. 	Define any ten of the following : 	 10x1=10 

(a) Aeration 

(b) Terminal velocity 

(c) Nutritional security 

(d) Free moisture 

(e) Leaching 

(f) Translucent 

(g) Inert gas 

(h) Antioxidant 

(i) Texture 

(j) Adulteration 

(k) Quality 

(1) 	Putridness 
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2. 	(a) What Principles must be considered, while 	5 
selecting the conveying system for food 
grains ? 

(b) Why harvesting and handling safflower is 	2 
a complex operation ? 

(c) Name three modern grain storage 	3 

structures. 

	

3. 	(a) Define aseptic packaging. Enlist the steps 	5 
followed in aseptic packaging. 

(b) Write True or False against the following : 
5x1=5 

(i) The moisture barrier properties of 
polyethylene is better than nylon 
films. 

(ii) Metal has excellent barrier properties 
against light, moisture and oxygen. 

(iii) Corrugated fiber board boxes occupy 
less space in storage. 

(iv) All polymeric materials cannot be 
subjected to thermo forming 
technique. 

(v) Metal containers provide lesser shelf 
life to processed food products as 
compared to thermo formed 
containers. 

	

4. 	Write short notes on any five of the following : 

(a) Food standards 

(b) Quality Circle 

(c) Centrifugal force 

(d) Shelf-Life 

(e) AGMARK 

(f) Essential Amino-Acids 

5x2=10 
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5. 	(a) What are the important properties of aseptic 
cartons ? 

(b) What do you understand by size 	5 

reduction ? Enlist different homogenization 
equipment. 

5 

6. 	(a) Differentiate between evaporation and 	5 

drying. 
(b) Explain the significance of the following as 

Food Constituents : 	 2x2.5=5 

(i) Water 

(ii) Polyunsaturated fatty acids 

7. (a) What do you understand by quality 	5 

attributes of Food ? 

(b) Enlist the eleven broad groups of food 	5 

additives. 

8. 	Describe different types of food spoilage and 10 
antimicrobial agents used in food. 
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