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-714 DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES (DVAPFV) 

O 	 Term-End Examination 

, December, 2015 

BPVI-001 : FOOD FUNDAMENTALS 

Time : 2 hours 	 Maximum Marks : 50 

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

1. Describe the chemistry of Carbohydrates and 10 
Proteins. Please explain their importance for the 
human body. 

2. (a) Explain in brief the different parts of Food 	5 
Industry on major product lines. 

(b) What are the functions of 'Export Promotion 	5 
Council,' with reference to Food ? 

3. (a) Explain the importance of Cleaning and 	5 
Grading for a grain processing unit. 

(b) Draw a flow chart of improved Pulse 	5 
Milling Unit. 

4. (a) What is Safe Temperature, Relative 	5 
Humidity and Moisture content 
requirement for Food grain storage ? 

(b) Please write the steps involved in Post 	5 
Harvest Handling of Vegetables. 
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5. (a) What is Evaporative Cooling for storage of 	5 
food ? 

(b) Describe in brief some 'Anti - microbial' 	5 
agents used in food. 

6. (a) Explain a few treatments used for 	5 
prevention of spoilage of food. 

(b) What are the 'Food Safety Issues' being faced 	5 
by a consumer ? 

7. (a) Explain the importance of packaging of food 	5 
for Safety and Quality. 

(b) Describe in brief any three methods for 	5 
preservation of food. 

8. Write short notes on any five : 
(a) Paddy Husk 
(b) Physical method for Evaluation of Fruits 
(c) By - product utilization of Fruits 
(d) Various constituents of Milk 
(e) IQF 
(f) Designer Foods 
(g) Waxing of Fruits 

2x5=10 
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