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DIPLOMA IN PRODUCTION OF VALUE ADDED 
PRODUCTS FROM FRUITS AND VEGETABLES 

(DVAPFV) 

Term-End Examination 

June, 2014 

BPVI-001 : FOOD FUNDAMENTALS 

Time : 2 hours 
	 Maximum Marks : 50 

Note : Attempt any five questions. All Questions carry equal marks 

1. (a) Explain in brief the chemistry of 	5+5 

carbohydrates and protein. 

(b) Describe any two food-borne diseases. 

2. (a) What are the major problems of food 	5+5 

processing industries? 

(b) What is Total Quality management? 

3. (a) Draw a 'process flow chart' of improved 	5+5 

Pulse milling. 

(b) Explain the changes occurring during storage 

of grain. 

4. (a) Describe the chemicals and their schedule 	5+5 

of Pre Harvest Application to enhance 'Post 

Harvest shelf life' of horticulture produce. 
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(b) What are the Do's & Dont's of quality 

harvest of fruits and vegetables? 

5. (a) Explain the four major factors which bring 	5+5 

nutritional changes in food quality. 

(b) Give one test each for determination of 

adulteration in tea, ghee, black pepper and 

rice. 

6. What do you understand by Quality control of raw 	10 

and processed food? Describe a few parameters. 

7. What is the effect of thermal processing of food 10 

on its nutrients, colour and micro-organisms? 

8. Write short notes on any four. 	 2.5x4=10 

(a) Food Allergies 

(b) Irradiation 

(c) Permitted colours in food 

(d) Digestion of carbohydrates 

(e) Sorting, grading and sizing of fruits and 

vegetables 
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