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December, 2019 

BPVI-031 : 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 : 	10x 1=10 

(a) Angle of repose 

(b) Terminal velocity 

(c) One Newton 

(d) Hermetic seal 

(e) Annealing 
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(0 Laminar flow 

(g) Shelf life 

(h) Antioxidant 

(i) Milling 

6) Texture 

(k) Carcinogenic 

(1) Porosity 

2. (a) What are the benefits of postharvest 

management ? 	 5 

(b) What is the function of pneumatic 

separators ? Give their classification. 1+4 

3. (a) What are the objectives of material 

handling devices ? List the important 

material handling devices which are used 

in grain handling industry. 	 2+3 

(b) Name different types of electric motors. 3 

(c) How are electric motors protected ? 
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4. (a) What are the advantages of drying of food 

material and what are its limitations ? 5 

(b) What is blanching ? 	 2 

(c) Write five important properties of 

aluminium foils. 	 3 

6. (a) Describe the aseptic packaging technology. 

5 

(b) What are main functions of food additives ? 

5 

6. "(a) Define essential amino acids. Name all 

eight essential amino acids. 	1+4 

(b) What are the antinutritional .  factors 

present in pulses ? 

7. (a) Define adulteration and list some possible 

adulterants in food. 	 1+4 

(b) Discuss general labelling requirements of 

foods. 
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8. Write short notes on any four of the following : 

4x2-=10 
2 

(a) Food quality assurance 

(b) Food borne diseases 

(c) Food spoilage 

(d) HACCP 

(e) Hygiene and sanitation 
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6. (1) 3irico 	t* 3119 i m 	tic( VrAIZI 
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Licitif 4 "EIT4 	'4TA VI tom 	qcf 
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