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DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS,

PULSES AND OILSEEDS
(DPVCPO)

Term-End Examination
December, 2011

BPVI-031 : FOOD FUNDAMENTAL

Time : 2 hours

Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal

marks.

1. Define the following terms : (any ten)

(a)
(b)
()
(d)
()
®
(8
(h)
@)
()
k)
)
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Cereals
Aeration
Cleaning
Screening
Combine
CAP storage
Inertia
Couplings
Porosity

Wet bulb temperature
Emulsification

Inert Gas

10x1=10
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2, (a)
(b)
3 (a)
(b)
L @
(b)

What do you understand by post harvest
management ? Explain its benefits.

Give the working principle of :
(i)  Air screen cleaner

(if) Gravity separator

(i) Magnetic Separator

(iv) Destoner

(v) Cyclone separator

What is harvesting and its objective ? Give

advantages and disadvantages of manual

and mechanical harvesting.

List the factors affecting the mechanical
harvester’s performance. Also give the field
and crop requirements for mechanical

harvesters.

Differentiate between followings : 1x5=5

(i) Potential and kinetic energy '

(i) Momentum and impulse |

(iii) Elastic and inelastic collision

(iv) ‘Open and cross belt drive

(v) - Direct current and Alternate current

What is evaporation ? Give its advantages.
Enumerate important sections of an
evaporator with the help of a diagram.
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(a) What is an “Unit Operation” ? State a few 6
unit operations under :
(i) Conversions
(i) Preservation and
(i) Separation techniques used in food

processing

(b) What are fermented foods ? How would 4
you differentiate between fermented foods
from spoiled foods ? Give examples of
fermented liquid foods.

Give the important proporties of following 10

packaging materials.

(a) Paper

(b) Aluminium foils

(c) LDPE films

(d) Polyamide

(e) Glass containers

(a) What are the functions of Food additives. 5

(b) Enumerate essential amino acids and 5
essential fatty acids.

Write short notes on any five please : 2x5=10

(a) Adulterdtion and common adulterants in
cereals, pulses and oilseeds.
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Chemical hazards in foods.
HACCP

Food labelling

Anti - microbial agents used in food
ISO 9000 series

Codex Alimentarius
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2. (a)

(b)

(b)

4 (a)

(b)
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FHAITR FeEH W 119 97 FHE § 7 TR Al
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(i) 7o JHRRR (FRR)
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(iv) TR

(v) Toha JUFRR (FRX)
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(b)

“zord afterem’ 7§27 freafafea & simla 6
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(e)

7. (a)

(b)
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8. frd g g H&v ¥ A fafau : 2x5=10
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