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BPVI-001 : FOOD FUNDAMENTALS 

Time : 2 Hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 

(ii) All questions carry equal marks. 

1. Define any ten of the following : 	1 each 

(a) Food Technology 

(b) Geometrical Properties 

(c) Phytochemicals 

(d) Food Safety 

(e) Functional Foods 

P. T. 0. 
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(f) Paraboiling 

(g) Sorting 

(h) Communication 

(i) Molasses 

(j) Essential oils 

(k) Denaturation 

(1) Oxidation 

(m) Pathogens 

2. (a) What do you understand by Food 

Evaluation ? 	 5 

(b) Give the status of food processing industry 

in India. 	 5 

3. (a) What ate the functions of BIS and how are 

standards formulated ? 	 5 

(b) Rapid drying of grains is not recommended 

why ? 	 3 

(c) Why is sorting at farm level preferred ? 2 
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4. (a) Describe the salient features of total 

quality management. 	 5 

(b) Differentiate between cleaning and 

grading. 	 3 

(c) Name four important constituents of food. 

• 2 

5. (a) Describe various activities undertaken in 

post-harvest management of fruits and 

vegetables. 5 

(b) Give the average composition of cow milk.3 

(c) Define pasteurization. 

6. (a) What are the different factor that cum 

deteriorate the quality of fresh and 

processed foods ? 	 5 

(b) Describe different factors that can reduce 

the nutrients loss. 	 5 

7. (a) What is shelf life and dating of food ? 	3 

(b) Write the seven principles of HACCP. 7 

P. T. 0. 
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8. Write short notes on any four of the following : 

22 each 

(a) Codex Alimentarius 

(b) Food quality assurance 

(c) Sanitation 

(d) Curing 

(e) AGMARK 

(f) Food adulteration 
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