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DIPLOMA IN VALUE ADDED PRODUCTS FROM 
FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination, 2019 

BPVI-001: FOOD FUNDAMENTALS 

Time : 2 Hours] 	- 	 [Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

Define any ten of the following : 	 [1x10=10] 

(a) Nutrients needS 

(b) GMP 

(c) Pasteurization 

(d) Sorting 

(e) Lactose 

Brooding 

(g) 	Food-borne disease 
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(h) Essential oil 

(I) 	Pathogens 

(i) Maillard reaction 

(k) 	Degradation 

(I) 	Metabolism 

(a) Which nutrients are required by over body and 

what are their functions ? 	 [5] 

(b) Describe the digestive process. 	 [5] 

(a) 	Give full forms of the following : 	 [5] 

(i) MFPI 

(ii) APEDA 

(iii) FRAC 

(iv) NABL 

(v) TQM 

(b) 	What is the status of food processing industry in 

India ? 	 [5] 
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4. 	(a) 	Why accreditation is required ? Give the role of 

NABL. 	 [5] 

(b) Name three fruits and vagetables each in whose 

production we rank 1st in the world. 	[3] 

(c) Write down about the role of sulphur-dioxide as 

antimicrobial agent. 	 [2] 

5. 	(a) 	Write the do's and dont's for quality harvesting of 

fruits and vegetables. 	 [5] 

(b) 	Enumerate the important-steps in clean milk 

production. 	 [5] 

6. 	(a) 	Give the average composition of egg yolk and egg 

white. 	 [6] 

(b) What is the need of comminution in aromatic 

plants 	 [2] 

(c) What is the industrial use of TKP ? 	[2] 

7. 	Write short notes on the following : 	[2 1/2x4=10] 

(a) Health Food 	 [5] 

(b) Designer Food 	 [3] 
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(c) Modified atmosphere Packaging 

(d) Traditional Foods 

8. 	(a) 	What are the different environmental 

contaminants that make the food unfit for human 

consumption ? 	 [5] 

(b) 	Describe the benefits of hygiene and sanitation. 

[5] 

x 
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1. 	trft1Trftu ttitg (1*- 1 	: 

(a) 	tzff6fT GITP-Wd17 
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(f) (Brooding) 

(g) t,qIilf #71' 

(h) Tfzizr 	(Essential oil) 

(i) 1Q1-lcb 	 () 

(j) 4ffrt gfMt--zrr 

(k) itTN-PT9* 

(I) 	\-V414t.K1 

2. (a)   t fkq 31F4FfT tEr- 	cb1.1 # 

31)7 4 -A c4 	 ATP4 ? 	 [5] 

(b) 	111q9.  AitzIT TT clui-1 t171 

3. (a) 	1*-11*Zgo Ttfetrt t 	1N fMtNI 	[5] 

(i) Cni.75-t3Irt. 

(ii) aTTITf 

CIT.aITT.q.t. 

(iv) 79'.g.t.q. 

(v) .~i.  
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(b) 	1WF 4 wra  	gfteTf4 qzrr 
? 	 [5] 

	

4. 	(a) 	1Th4c1l c1-411 311 4icb t ? 	 VITTT 
ITT licbRT lt71 	 [5 ] 

(b) 1*- 1 41-1 rb- 	 9N f4:tm ft-it 
\JcLiiq-i 4 13R7 	tt11-1 'TT 	? 	[3] 

(c) A4q 	1:r 4 tio.t)(- -afr-4Trr-4T 

V ifi WIZ 4 ift171 	 [2] 

	

5. 	(a) 	th7 	 qtrr 
[5] 

(b) 	lzP35   17qte   -qT471[5] 

	

6. 	(a) 	aiti c TIN 473 t ti 	iG 9117T TF Gh-d 

Tf-eT)79. 

 

ICI 	 [6] 

(b) Ttf4ff 74-lif 4 ainufff 	317Pticbc11 qzif t ? 
[2] 

(c) itT 371z1 -11 ITT 	? 	[3] 

	

7. 	# 1:1 9)Z ftitiq 
	

[2Y2x4=10] 

(a) 	tclIkkAlqlqcb *Y-1) NIE1 14q1 
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(b) ftqq97 (1161 r-r-q0 

(c) tiRci   WitiT 

(d) 4R4t1 1 10 NIE4 xr4Tq 

8. 	(a) 	1l.lq 3tr4-Tr i sft # Niq tg-r4 	3T-1-9-47 

csmi;     tf t ?[5] 

(b) 	zlRafTT 3 	tcl -a9711 	 #4ftUff) 

ITIzt 

 

	

TI qui-t tft .qi 	 [5] 

x 
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