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DIPLOMA IN VALUE ADDED PRODUCTS 
Cs4 FROM FRUITS AND VEGETABLES (DVAPFV) 
CD 
LC) 	 Term-End Examination 
CD 
CD 	 December, 2016 

BPVI-001 : FOOD FUNDAMENTALS 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1. 	Give one word answer for the following : 	10x1=10 
(a) A by-product of sugar industry used for 

alcohol distillation. 
(b) Complex mixture of odorous and steam 

volatile compounds. 
(c) Rearing of chicks upto the age of 6 - 8 weeks. 

(d) The process of releasing eggs by female and 
wilt by male. 

(e) It refers to subdivision or reduction of raw 
meat into meat pieces. 

(f) Pressure of cell content on the partially 
elastic cell walls. 

(g) Structural changes in proteins caused by 
heat, pH and light. 

(h) Dipping of fruits or vegetables in boiling 
water or exposing to steam for few minutes. 

(i) Exposure to radiation to sterilize food. 
(j) Maintenance of conditions which are clean 

and promote good health. 
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2. 	Write full form for the following : 	10x1=10 
(a) NABL 	(b) DMI 
(c) FHA 	(d) FIEO 
(e) TKP 	(f) APEDA 
(g) MFPI 	(h) FRAC 
(i) TGEB 	(j) MUG 

	

3. 	(a) Explain in detail the method of paraboiling 
of paddy. Also give its merits and 
demerits. 	 4+4=8 

(b) Why and how conditioning of pulses and 	2 
oil-seeds is done ? 

	

4. 	Write short notes on any four of the following : 
(a) Residue analysis 	 4x21/2=10 
(b) Codex Alimentarius 
(c) Principles of HACCP 
(d) Food safety issues 
(e) Hygiene and sanitation 

	

5. 	Fill in the blanks in the following : 	10x1=10 
(a) Pepper is known as 	of spices. 
(b) Cardamom is considered as 	 of 

spices. 
(c) India is considered as 	of spices. 
(d) India is the 	 largest exporter of 

small cardamom in the world. 
(e) Tamarind pulp contain 	 acid. 
(f) Tamarind seed contain a polysaccharide 

called 	 
(g) Turmeric is added to food as a colourant 

and 	 
(h) The ____ 	cardamom is considered 

best in the world. 
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(i) Pungent compound in pepper is an alkaloid 
called 	 

(j) The advantage of herbal remedies in 
comparison to chemical medicine is 

	

6. 	(a) Discuss the factors which influence the 	5 
basal metabolic rate. 

(b) Explain modified atmosphere packaging.., 	3 
(c) List three natural and three synthetic food 	2 

colours. 

	

7. 	(a) Discuss antimicrobial agents used in food. 	5 
(b) Explain the role of high pressure and 

microwave in the prevention of food 
deterioration. 2 1/2+21/2=5 

	

8. 	Define any ten of the following : 	10x1=10 
(a) Ginning 
(b) Jaggery 
(c) Cheese 
(d) Gloss 
(e) Food poisoning 
(f) Anti-nutritional Factors 
(g) Maillard reaction 
(h) Degradation 
(i) Oxidation 
(j) Food structure 
(k) Residue 
(1) 	Grading 
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Ertl' .0 t1f x q 	irti Ttedff 3CLIK * 	stri Hi 

(*..t.7.*:RTRAI ) 

	TRIATr 

qt.-Reit, 2016 

: tgis, Tr1zi-41 aTrurrlias war 

?:17727 : 2 ei2 	 37flWa 77 31w: 50 

*-e- : ft-01 0* T17q dTH OF7Ri/ R2# W-4 FR-m-
g 

1. 	Pii-frorego fri 	7w-7w 	•TR : 	10x1=10 

(a) 	 3TR:1-49. 	 z-thrr 

•TA--oTrq 

(b) Ti N-17 	t iiTtzf cilu-Ri 	fi itTfrizIf3317 

(c) 6A 8 TRI'l 	don -co • 

(d) 4-11q1 gRI 3 	gRE TTrifff - ;rrf-qu c4 

-5(rwzrri 

(e) 1-11-t-1 1.4 	fa91-t-A-a-  TIT t-Ef 91 I 

(f) 3ifFTW 	NIchi firf-dzh' zrt chlftioni 044 

T41-4 I 

(g) 311-{ ct)R1 gIkI -511E19.  

4(-ci-1141c1 4R014-1 I 

(h) ?:11 Tlf-7:4 -4.  TO fi Fri 

r err iffq 	 
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(i) 
	(gisp-toi 	cr;ldlyrci 	t FQ-R fafmtur 

3194f-4-d ch(-111 

(i) 
	

tiles 	 fit -TT.1«gici 

10x1=10 

3. 	(a) qF  	rartT 	4v-dikf- F-a-71 - Trk 

3-t1T 	 fffftR I 	 4+4=8 

(b) qtrif afr{ 1d(1-1.1 SFr arft—d-i ct-q-i*U f1T 	2 

4. *17 ft--#17- 17 d fOtr7 	 4x21/2=10 

(a) 31-4171V rco 	qui 

(b) ch 	etti kk 	oti 

(c)T 	ft:r4td 

(d) .UMtit 1T Tt4t11 11" 

(e) T47-2,7*-{3T t-(=1 -orr.9c11 

5. 	-ftwr T-P-Trt 	c 	& : 	 10x1=10 

(a) TR:11-0'? "TT     t I 

(b) 147:1TO'i rn1 	TAI 
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(c) wt-d 	TRR-r- f •wr 	 ti 

(d) Wed, fq-4.-4 	TmTztql 

tiatl 	t I 

(e) 11 14 	 341. 	c1E ti 

(f) 7T   .11 1-111 41 (1 cM15 

alai tl 

(g) (ISI4q1204 -tri 

Fc-R#EOPTT s3"11c1f t 

(h) fa-qa- 	Tr4# rt=e5 4-11-11 

\71101 t I 

(i) fq4 	RISII-11-1 thiNE tfrET, 	 

-11 1-leh 	(1115 t I 

0) 	kMV-1 	49-N1 m1 go-Ii A41-1-th 44q1.  

	

6. 	(a) 	aTTNTftW ()  	 cf-A- 	5 

-1TO 	 I 

(b) 	r\-4 , 1 	--1-f -A7I 	3 

(c) TirttaT 	TNTI WrEf 

-114 f -r-{g7 I 

	

7. 	(a) 	tgisi4ql0 143171-W1 	 c mi-cif 	5 

-wl-f-A7 

(b) 	(g1s14q10 i (5.1c( 614 ti 
4-119h1da chl 	ql:(19 -1-r--A7 I 21/2+21/2 =5 

BPVI-001 



8. 	ch-6 'qg 	Oft TTFTEU 	: 

(a) 311469-  ( 3FiT) 

(b) 

(c) 11gr 

(d) wish 

(e) citiNcldf 

(f) c1-4 IIuleb 4110.) 

(g) 1?ffit Mrcirshil 

(h)  

(i) 31-f4=1WTT 

(j) TIM 4t -a-ir 

(k) 3-Tdf7TIZ 

(1) 	"tit*-TErf (4 Nil. ) 

10x1=10 
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