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DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS, PULSES
AND OILSEEDS (DPVCPO)

Term-End Examination ()()4 70O

June, 2018
BPVI-031 : FOOD FUNDAMENTALS

Time : 2 hours

Maximum Marks : 50

Note :

1.  Define any ten of the following :
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Fermentation
Newtonian Fluid
Emulsification
Bukhari

Unit operation
Fin seal

Food safety
Hazard

Water activity
Rancidity
Legumes
Toxicity

(i) Attempt any five questions.
(i) All the questions carry equal marks.

10x1=10
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2.  State True (T) or False (F) : 10x1=10

(a) Bin developed by Indian grain storage
Institute Hapur is known as RCC ring bin. ()

(b) Drying is one of the oldest preservation

technique used for food grains. ( )

(c)  As packaging material metal containers are
lighter than paper containers. ( )

(d) Food treated with ionizing radiation is
"~ known as Irradiated Food. ¢ )

(e) The moisture which we can remove from
the food is termed as bound moisture. « )

(f)  Akind of agglomeration of smaller particles
into bigger granules is known as
homogenization. ¢ )

(g) Complex storage polysaccharide composed
of glucose units is known as sugar. ( )

(h) Arrangement of Particles of Food material
that gives its characteristics structure is

known as texture. (¢ )
(i)  The most important traditional tool used for

grain harvesting is known as sickle. ( )
() At high salt content the growth of stored

Food Grains Pests is very fast. ( )

3.  Write short notes on any four of the following :
. 4x2%2=10
(a) Membrane processing
(b) Food Adulteration
c¢) Food Products Order (FPO)

d) Sanitation
e) Quality assurance
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4 (a)
(b)
5 (a)
(b)
6. (3
(b)
7 (a)
(b)
8. (a)
(b)
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What are the benefits of post harvest
management with respect to Food Grains ?

How losses in food grains can be avoided

and how value addition helps in increasing
the shelf life of food grains ?

Define aseptic packaging and involved. Give
the steps.
Explain any two primary operations of Food

Processing.

What are the quality attributes of Food ?
Define the sensory evaluation of Food.

What are the different food additives and
list the functions of any two additives ?

State the functions of Calcium and Iron in
our body.

Define HACCP and write its seven
principles.

What are different parameters of grading
rice ? Give the BIS standards for rice
procurement.

What are the advantages of drying of food
material ?
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