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DIPLOMA IN VALUE ADDED PRODUCTS 

FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

December, 2021 

BPVI-001 : 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 : 101=10 

(a) Food Adulteration  

(b) Antibiotic  

(c) Critical Control Point  

(d) Fruit Juice  

(e) Food-borne Disease   

(f) Non-climacteric Fruit  

(g) Food Allergy  

(h) Malnutrition  

(i) Balanced Diet   

(j) Sphericity of Grain  

(k) Blanching  

(l) Irradiation   

2. (a) Give one example of each of the following :  51=5 

(i) Polysaccharide  

(ii) Micromineral   
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(iii) By-product from paddy husk  

(iv) By-product obtained from dairy 

industry 

(v) Mycotoxin  

(b) Give the functions of any five vitamins.  5 

3. (a) What is the importance of food processing 

policy ?  5 

(b) Give the salient features of Bureau of Indian 

Standards (BIS).  5 

4. (a) What are the advantages of storing grains 

in silos ?   5 

(b) Discuss the health benefits of the different 

products obtained from tamarind.  5 

5. Write short notes on the following : 25=10 

(a) Bacterial food infections  

(b) PEM  

6. Give detailed flowsheet for oilseed processing.  10 

7. (a) List the maturity indices of mango, banana, 

onion, apple and potato.  5 

(b) What is hot water treatment ?  2 

(c) How is milk pasteurized ?  3 

8. (a) How can enzymes cause food deterioration ? 

How can it be controlled ?   3+2 

(b) What is Codex Alimentarius ?  5 
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 ~r.nr.dr.AmB©.-001  

\$bm| Ed§ gpãµO`m| go _yë` g§d{Y©V CËnmXm| _| {S>ßbmo_m 
(S>r.dr.E.nr.E\$.dr.) 

gÌm§V narjm 

{Xgå~a, 2021 

~r.nr.dr.AmB©.-001 : ImÚ gå~ÝYr AmYma ŷV VÏ` 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. {ZåZ{b{IV _| go {H$Ýht Xg  H$mo n[a^m{fV H$s{OE :  101=10 

(H$) ImÚ An{_lU  
(I) EopÝQ>~m`mo{Q>H$  
(J) H«$m§{VH$ {Z`§ÌU q~Xþ  
(K) \$b ag  
(L>) ImÚ-O{ZV amoJ  
(M) µJ¡a-Šb¡_mH$Q>[aH$ \$b  
(N>) ImÚ EobOu  
(O) Hw$nmofU  
(P) g§Vw{bV Amhma  
(Äm) XmZo H$s JmobmB©  
(Q>) YdbZ ({ddU© H$aZm)  
(R>) {H$aUZ  

2. (H$) {ZåZ{b{IV _| go àË`oH$ H$m EH$-EH$ CXmhaU 
Xr{OE : 51=5 
(i) nm°{bg¡Ho$amBS>  
(ii) gyú_-I{ZO$  
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(iii) YmZ ^ygr Ho$ CnmoËnmX  
(iv) S>oar CÚmoJ go àmßV hmoZo dmbo CnmoËnmX  
(v) _mBH$moQ>m°pŠgZ  

(I) {H$Ýht nm±M {dQ>m{_Zm| Ho$ àH$m`© {b{IE &  5 

3. (H$) ImÚ àg§ñH$aU Zr{V H$m _hÎd Š`m h¡ ?  5 

(I) ^maVr` _mZH$ ã`yamo (~r.AmB©.Eg.) H$s _w»` 
{deofVmE± {b{IE &  5 

4. (H$) gmBbmo _| AÞ ^§S>maU Ho$ bm^ Š`m h¢ ?  5 

(I) B_br go àmßV hmoZo dmbo {d{^Þ CËnmXm| Ho$ ñdmñÏ` 
bm^m| H$s MMm© H$s{OE & 5 

5. {ZåZ{b{IV na g§{jßV {Q>ßn{U`m± {b{IE : 25=10 

(H$) OrdmÊdr` ImÚ g§H«$_U  

(I) nr.B©.E_.  

6. {VbhZ àg§ñH$aU H$s {dñV¥V âbmoerQ> Xr{OE &  10 

7. (H$) Am_, Ho$bm, ß`mµO, go~ Am¡a Amby Ho$ n[anŠdVm 
gyMH$m§H$m| H$s gyMr ~ZmBE & 5 

(I) J_© nmZr CnMma Š`m h¡ ?  2 

(J) XÿY H$mo nmñVoarH¥$V H¡$go {H$`m OmVm h¡ ?   3 

8. (H$) E§µOmB_m| H$s dOh go ImÚ {dH¥${V H¡$go CËnÞ hmo 
gH$Vr h¡ ? Bgo {Z`§{ÌV H¡$go {H$`m Om gH$Vm h¡ ? 3+2 

(I) H$moS>oŠg E{b_oZQ>o[a`g  Š`m h¡ ? 5 

 


