
   P. T. O. 

No. of Printed Pages : 8 BPVI-031 

DIPLOMA IN PRODUCTION OF 
VALUE ADDED PRODUCTS FROM 

CEREALS, PULSES AND OILSEEDS 
(DPVCPO)  

Term-End Examination 
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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 any ten of the following : 10×1=10 

(a) Safe moisture 

(b) Grading 

(c) Screening 

(d) Coupling 

(e) Emulsification 
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(f) Instantization 

(g) Coextrusion 

(h) Hermetic seal 

(i) Food additives 

(j) Essential fatty acids 

(k) Mycotoxins 

(l) Viruses 

2. (a) Give the level of post-harvest losses in 

foodgrains. Explain the role of temperature 
and moisture in post-harvest management 
of foodgrains. 5 

(b) Name any ten machines/equipments used 

for process of cleaning, grading and 
separation. 5 

3. (a) List the important traditional tools and 

mechanical tools/equipments for 
harvesting. Give advantages of traditional 
over mechanical methods of harvesting. 5 

(b) Name two traditional and three improved 
storage structures for grain storage. 5 
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4. (a) What is centrifugal force ? Give its two 

applications. 3 

(b) What is electric motor ? Name three DC 

and three AC motors. 7 

5. (a) Define the evaporation process. How does 

it differ from drying ? Give the advantages 

of evaporation process. 5 

(b) Draw a schematic representation of an 

evaporator and label different sections. 5 

6. Explain the following unit operations in food 
processing and their purpose : 2×5=10 

(a) Blanching 

(b) Pasteurization 

(c) Homogenization 

(d) Food irradiation 

(e) Fermentation  

7. (a) List the factors responsible for food 

deterioration. 4 
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(b) Give the nutritional significance of 

proteins, calcium, phosphorus, sodium, 

Vitamin ‘A’ and Vitamin ‘D’. 6 

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

2×5=10 

(a) Chemical hazards in foods 

(b) Factors for maintenance of hygiene and 
sanitation in a food processing unit 

(c) Form-Fill-Seal equipment 
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      BPVI-031 

vuktksa] nkyksa ,oa fryguksa ls ewY; laof/Zr 

mRiknksa ds mRiknu esa fMIyksek dk;ZØe 

(Mh-ih-oh-lh-ih-vks-)  

l=kkar ijh{kk 

fnlEcj] 2022 

ch-ih-oh-vkbZ--031 % [kk| ds ewy fl¼kUr 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA 

 

1- fuEufyf[kr esa ls fdUgha nl dks ifjHkkf"kr dhft, % 

10×1=10  
(d)  lqjf{kr ueh 

([k)  Js.khc¼ djuk 

(x)  NukbZ 

(?k)  difyax 

(³)  beYlhdj.k 
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(p)  rkR{kf.kdrk 

(N)  lgcfgosZ'ku 

(t)  ok;qcan lhy 

(>)  [kk| ;ksxt 

(¥)  vfuok;Z olh; vEy 

(V)  dodfo"k 

(B)  fo"kk.kq 

2- (v)  dVkbZ ds ckn vukt esa gkfu ds Lrj fyf[k,A 

dVkbZ ds ckn vukt ds izca/u esa rkieku vkSj 

ueh dh Hkwfedk dh O;k[;k dhft,A 5 

(c)  liQkbZ] Js.khdj.k vkSj i`FkDdj.k dh izfØ;k esa 

bLrseky dh tkus okyh fdUgha nl 

e'khuksa@midj.kksa ds uke fyf[k,A 5 

3- (v)  iQly dh dVkbZ ds fy, bLrseky fd, tkus 

okys izeq[k ikjaifjd midj.kksa vkSj ;kaf=kd 

midj.kksa dh lwph rS;kj dhft,A dVkbZ dh 

;kaf=kd fof/;ksa dh rqyuk esa ikjaifjd fof/;ksa 

ds ykHk fyf[k,A 5 
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(c)  vukt laxzg.k ds fy, nks ikjaifjd ,oa rhu 

la'kksf/r laxzg.k lajpukvksa ds uke fyf[k,A 5 

4- (v)  vidsUnzh cy D;k gS \ blds nks vuqiz;ksx 

fyf[k,A 3 

(c)  fo|qr eksVj D;k gS \ rhu Mh- lh- vkSj rhu 

,- lh- eksVjksa ds uke fyf[k,A 7 

5- (v)  ok"iu izfØ;k dks ifjHkkf"kr dhft,A ;g 'kq"du 

ls fdl izdkj fHkUu gS \ ok"iu izfØ;k ds 

ykHk fyf[k,A 5 

(c)  okf"i=k (bosiksjsVj) dk vkjs[kh; izn'kZu dhft, 

vkSj blds fofHkUu Hkkxksa ds uke fyf[k,A 5 

6- [kk| izlaLdj.k esa fuEufyf[kr bdkbZ izpkyuksa vkSj 

muds mn~ns';ksa dh O;k[;k dhft, % 2×5¾10 

(d)  foo.kZu 

([k)  ik'pqjhdj.k 

(x)  lekaxhdj.k 

(?k)  [kk| fofdj.k 

(³)  fd.ou 
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7- (v)  [kk| inkFkks± dh fod`fr ds fy, mÙkjnk;h 

dkjdksa dh lwph rS;kj dhft,A 4 

(c)  izksVhu] dSfY'k;e] iQWkLiQksjl] lksfM;e] foVkfeu 

^,* vkSj foVkfeu ^Mh* ds iks"k.kkRed egRo 

dk mYys[k dhft,A 6 

8- fuEufyf[kr esa ls fdUgha n k s ij laf{kIr fVIif.k;k¡ 

fyf[k, %   2×5=10 

(d)  [kk| inkFkks± esa jklk;fud ladV 

([k)  [kk| izlaLdj.k bdkbZ esa LoPNrk vkSj liQkbZ 

dks cuk, j[kus okys dkjd 

(x)  iQkeZ&fiQy&lhy midj.k 
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