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(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) 	10x1 =10 
(a) Cereals 
(b) Aeration 
(c) Cleaning 
(d) Screening 

(e) Combine 
(f) CAP storage 

(g) Inertia 
(h) Couplings 
(i) Porosity 
(j) Wet bulb temperature 
(k) Emulsification 
(1) 	Inert Gas 
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2. 	(a) What do you understand by post harvest 	5 

management ? Explain its benefits. 

(b) Give the working principle of : 	 5 

(i) Air screen cleaner 

(ii) Gravity separator 

(iii) Magnetic Separator 

(iv) Destoner 

(v) Cyclone separator 

	

3. 	(a) What is harvesting and its objective ? Give 	6 
advantages and disadvantages of manual 
and mechanical harvesting. 

(b) List the factors affecting the mechanical 	4 
harvester's performance. Also give the field 
and crop requirements for mechanical 
harvesters. 

	

4. 	(a) Differentiate between followings : 	1x5=5 

(i) Potential and kinetic energy 

(ii) Momentum and impulse 

(iii) Elastic and inelastic collision 

(iv) Open and cross belt drive 

(v) Direct current and Alternate current 

(b) What is evaporation ? Give its advantages. 
Enumerate important sections of an 
evaporator with the help of a diagram. 
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5. 	(a) What is an "Unit Operation" ? State a few 	6 
unit operations under : 

(i) Conversions 

(ii) Preservation and 

(iii) Separation techniques used in food 
processing 

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

	

6. 	Give the important proporties of following 10 
packaging materials. 

(a) Paper 

(b) Aluminium foils 

(c) LDPE films 

(d) Polyamide 

(e) Glass containers 

	

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

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

	

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

(a) Adulteration and common adulterants in 
cereals, pulses and oilseeds. 
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(b) Chemical hazards in foods. 

(c) HACCP 

(d) Food labelling 

(e) Anti - microbial agents used in food 

(f) ISO 9000 series 

(g) Codex Alimentarius 
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2. 	(a) 4-)4(111( -5r44-i -4 3417 WriTITqA ? 71t 9T f 	5 

.pzrtz 

(b) 	1;14--ircifigo f cht cnR-1 1I Td fffrM : 	5 

(i) 

(ii) 11T 1:121-46Fth ( .4c1"-{) 

(iii) -721-46h-rft (AT) 

(iv)  

(v) Llshatd 72.1-wt (Alta7) 

	

3. 	(a) -waT1i 	i t 3i1t7-{:it *FT 	 t? 	 1 	6 

cif 	 r4T 	 Tri-Tz4 	TcrEa 

(b) 	 -17711t 	chi4F-IbiAiql 	-5riur-q- 1 	4 

W{A 	 trtrw 

4,1 . * rok,  act 74 (-1,4(1 	3-TT477*-7[3ff trt 4T? 

ma-oi 

	

4. 	(a) al.-UT:PM 'ef77 : 	 1x5=5 

(i) fd4T4 	41651 d)\711 

(ii) 4 	fl 	3Trkri 

(iii) 71--- tpi1 3TAwtri k1 11e."1 

(iv) 4101-C1 -74 m-rri:r 

(v) WY-4V NITT "crq' 	 NTU 

(b) 	 qzfr t? 7:1-kc911.T --d177 amcn 	5 

Tr6mitTri 3T-Turff 4771, ' tglr'cli Thl- *-1Z1 4101 
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	 7*.t ri-cno -ii 	oe-ictri *IFTR : 

(i) 	victtur 

4 R(Vur 

(iii) VI151 ,k-ictIkui 5iTit1l:prff1111 (*Itri) 

-ffah-9-1-k 

(b) rcrActo (s161tiqi0-4zIT t? 317 fad GisNciqf 	4 

icbrual GmLiciviT 14 4)k) 3 	cb-0? 

cr) ucid cRo GIsivq1 2if * dcwul c11',,R 

	 •■ 	•  	 6. 94* * 1:71131 1117414 	f∎IR : 10 

7. (a) 'ITU 7:114*'WTzioff t? 
	

5 

(b) 	3-1fi4T4 -crfgr9)• 31.Tr 	31F9-4T4 atl I 3TrW 	5 

1:& 	 
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8. it47 TA-VT{ #OTT -9YE ffffu7 : 	 2x5=10 

(a) wrtrA, 	 74 Rim-4 4 317:1F 	.74 *-111-11-q 

aTtrfq3r-*-  

(b) t.giv4q ► Ril kRifq 	T§r-d 

(c) ki 

(d) tglsi A.T69.  

(e) 	 14 WITT 3frff.--q-zrAlr-IThq T4T 

(f) 3T11 71'r 3-t 9000 #717 

(g) -1 	 
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