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DIPLOMA IN PRODUCTION OF VALUE 
ADDED PRODUCTS FROM CEREALS, PULSES 

AND OILSEEDS (DPVCPO) 

Term-End Examination 0 0 413  

June, 2017 

BPVI-031 : FOOD FUNDAMENTAL 

Time : 2 hours 	 Maximum Marks 50 

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

1. 	Fill in the blanks in any five statements : 	5x2=10 
(a) The bucket elevators are of two types the 
	 bucket elevators and 
	bucket elevators. 

(b) Bucket elevators are largely used in the food 
industry because it is fairly 	and 
has high 	 

(c) A properly designed and maintained belt 
conveyor has a long 	 and 

(d) The two structures for grain storage 
developed at IGSI Hapur are 	 
and 	 

(e) Destoner is used only when 	 
impurities are presenting grains. 
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(f) Fluidization Technique make the 
classification of grains on the basis of 
	  and 	  

(g) Magnetic separator performs separation 
based on 	 and 	 of 
the grain. 

(h) Two functions of carbohydrate are 

(i)	  (ii) 	  

	

2. 	(a) What are the properties used in cleaning and 	5 
grading of grains ? 

(b) Explain the benefits of post harvest 	5 
management. 

	

3. 	Define any five of the following : 	 5x2=10 
(a) Inert gas 
(b) Head space 
(c) Bio degradation 
(d) Roasting 
(e) Reverse osmosis 
(f) Rancidity 
(g) Sterilization 
(h) Shelf life 

	

4. 	(a) How the packaging material in classified ? 	5 

Give one example of each. 
(b) List the important factors responsible for 	5 

selection of suitable packaging material. 

	

5. 	(a) Give the broad classification of food 	5 
depending on their nutritive value. 

(b) What are food additives and how these are 
classified in eleven broad groups. 

	

6. 	(a) List the fat soluble vitamins and discuss 
	5 

different deficiency diseases of Vitamin A. 
(b) What are essential amino acids name the 	5 

eight essential amino acids. 
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7. Write short notes on any five of the following : 
(a) HACCP 	 5x2=10 
(b) Good Manufacturing Practices (GMP) 
(c) Sanitation 
(d) Causes of Food Deterioration 
(e) Food adulteration 
(f) Agmark Standards of Foods 

8. 	(a) What core information a label on a food 	5 
packet must contain ? 

(b) What are antimicrobial agents used in 	5 
Foods ? 
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