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BPVI-001 : FOOD FUNDAMENTALS 

Time : 2 Hours     Maximum Marks : 50 

Note : Attempt  any  five  questions.  All questions 

carry equal marks. 

1. (a) Define food. Enlist the food items. 5 

(b) What is food quality assurance ? 5 

2. (a) Define the following : 5×1=5 

(i) Food infection 

(ii) Lipids 

(iii) Protein 

(iv) Minerals 

(v) Vitamins 
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(b) Name the major causes of food 

deterioration. 5 

3. (a) Describe the four stages of digestive 

process. 5 

(b) What is shelf-life and dating of foods ? 5 

4. (a) Describe the four parts of the food 

industry. 5 

(b) Describe food poisoning by microoganisms. 

5 

5. (a) Describe the processing waste and their 

possible uses of mango and citrus fruits. 5 

(b) Differentiate between black pepper and 

white pepper. 5 

6. (a) Why are food laws and standards required ? 

5 

(b) Describe in brief various methods of pre-

cooling of fruits and vegetables. 5 

7. (a) Explain the role of Export Promotion 

Council. 5 

(b) Describe traditional foods with examples. 5 

8. (a) Describe ‘Water activity is an important 

characteristic of foodgrains’. 5 

(b) List the colour pigments present in fruits 

and vegetables. 5
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5×1=5

 (i)

(ii)

(iii)

(iv)

(v)
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