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DIPLOMA IN VALUE ADDED PRODUCTS 

FROM FRUITS AND VEGETABLES (DVAPFV) 

O 
	

Term-End Examination 

June, 2018 

BPVI-001 : FOOD FUNDAMENTALS 
Time : 2 hours 	 Maximum Marks : 50 

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

1. 	Define any ten of the following : 
(a) Food infection 

(b) Protein 

(c) Rheological Properties 
(d) Basal metabolism 
(e) TQM 

(f) Sanitation 

(g) Quality control 

(h) Quality assurance 
(i) Hygiene 

(j) Curing 

(k) Essential Fatty acids 

(1) Leaching 

10x1=10 

What do you understand by total quality 
management ? Write its key elements. 2+3=5 

What do you understand by APEDA and 
MPEDA ? Write their functions. 	2+3=5 
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3. 	(a) Define essential amino acids and write the 
names of all the essential amino acids. 	2+3=5 

(b) Explain the functions of any five vitamins. 	5 

	

4. 	(a) State the objectives of Parboiling of paddy 	5 
and Conditioning of pulses and oil seeds. 

(b) Give the Process Flow chart of oil seed 	5 

processing. 

	

5. 	(a) List the preharvest and postharvest 	5 
treatments given to Fruits and explain the 
preharvest treatment of calcium. 

(b) List the effective measures for production 	5 
of quality meat. 

	

6. 	(a) List different methods that can reduce the 	5 
nutrient losses during processing of Food. 

(b) What are different techniques used for the 	5 
assessment of human nutrition ? 

	

7. 	Write short notes on any five of the following : 

(a) Designer Food 	 5x2=10 

(b) • Food pigments 

(c) Microwave heating 

(d) Food allergies 

(e) Codex Alimentarius 

(f) Food Pyramid 

(g) GMP 

8. What do you understand by HACCP ? Write its 10 
advantages and principles. 
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1. 	 : 	 10x1=10 
(a) WrEf fist 	'1 

(b) 

(c) Mciiiich14 (1atco4ui) 7444 

(d) 31TNT# d414W4 

(e) t.q171:1. 

(f) to 	a1 OF-1 qt.-0 

(g) TFT-4TfiztWIT 

(h) "Trfffff 317-4M9' 

(i) (lzmzur *.a-coclo 31I '1c 

a) VIT ( 1414ThR) 
(k) 31riT4 	allf 

(1) fikTEd (fTITR) 

	

2. 	(a) To TirqT 344tri 	Ti1 	? *(-1 
Toffml -Ww 1 	 2+3=5 

(b) 3T hl 311( 4-05f 14 affq Azrr 	 *-1 
3T 	1 	l 	 2+3=5 
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3. 	(a) 3lf9drziR-FTA 3TR4TrftiTriTiff 

75:rt 3T1 TT:r fafurR I 	2+3=5 

(b) f"*-4' 	 17*-71 - "T el 	41 	 5 

	

4. 	(a) tIF   t 	5 

3-0z43 qm).-cr rcici0 3lft09* 

fffilNR I 

(b) 	 31171 7F7TIT 	11 fT 1R9'1 	fq§ITR I 	5 

	

5. 	(a)Mlt't 	 Al4 alc) TO-  taTI 	3x-1t-t-elt 	5 

(kokiolto -armt teal -4757 AT 	 
14-tzri 34 -cIR qui-1 W4R I 

(b) tocmITKI   1:14tft 3fliTt 3TAT4 	5 

-9-r-4-R I 

	

6. 	(a) taisNqm1 t 	g1 	tichicct Tf4t 	5 

aTratri*W14 	faft74 	*01 a-ti* 

(b)  	3.7W-d7 7-4:14?[ fafw ierrilchl 	5 

if c4 	U 	 -1-r-A-R I 

	

7. 	 ich4ftrfw tz furgiR 	 5x2=10 

(a) 1-5:71W-It tlisi4c10 

(b) auk> 

(c) 	ci 114-1 

(d) 1NTZT Tof-44t 
(e) ct) 	-1 	tq(-1 

(f) tgIsf rytl 	4-15 

(g) 

	

8. 	tTT 311cr zrr 	 ftit- ").  10 

IFFuR 
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