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BPVI-031 : FOOD FUNDAMENTALS

Time : 2 Hours Maximum Marks : 50

Note : Attempt any five questions. All questions

carry equal marks.

1. Define the following terms. Attempt any ten :
10×1=10

(a) Safe moisture

(b) Post-harvest management

(c) Aerodynamic properties

(d) Screening

(e) Diggers
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(f) Belt conveyor
(g) Force
(h) Motor
(i) Centrifugal force
(j) Clarification
(k) Coextrusion
(l) Biodegradable

2. (a) Name the working principles of the
following equipments : 5
(i) Air screen cleaner
(ii) Gravity separator
(iii) Magnetic separator
(iv) Destoner
(v) Colour separator

(b) Give the advantages of using mechanical
harvesters. List the factors affecting the
mechanical harvester’s performance. 5

3. (a) Define controlled and modified atmosphere
storage. Give the potential benefits of
modified atmosphere storage. 5

(b) Describe shafts and couplings. 4
(c) What is the function of ‘Rack and Pinion’ ?

1



[ 3 ] BPVI-031

P. T. O.

4. (a) Define the evaporation process. List the

different types of evaporator used in food

processing industry. 1 + 4 = 5

(b) Define the drying process. List the

important dryers used in food industry.

1 + 4 = 5

5. (a) What is an ‘Unit Operation’ ? State a few

unit operations in food processing. 5

(b) Give the full form of following packaging

materials : 5

(i) LLDPE

(ii) PVC

(iii) PET

(iv) PS

(v) BOPP

6. (a) Define food and name its constituents. 4

(b) What are quality attributes of food ?

Describe sensory evaluation of food. 6
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7. (a) Give the average protein percent value of

the following foods : 5

(i) Wheat
(ii) Rice
(iii) Red gram dhal (Tuver)
(iv) Soybean
(v) Sunflower

(b) Write three essential amino acids and two

essential fatty acids. 5

8. Write short notes on any two of the following :

2×5=10

(a) Importance of five vitamins

(b) Importance of five minerals

(c) Biological hazards in foods
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1 + 4 = 5

1 + 4 = 5
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(iv)
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(i)

(ii)

(iii)

(iv)
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