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DIPLOMA PROGRAMME IN VALUE
ADDED PRODUCTS FROM FRUITS

O	 AND VEGETABLES
-1
4=•	 Term-End Examination
O

June, 2010

BPVI-001 : FOOD FUNDAMENTALS

Time : 2 hours	 Maximum Marks : 50

Note : Attempt any five questions. Question No. 1 is
compulsory. All questions carry equal marks.

1.	 Define any ten of the following terms :	 1x10=10

Protein

Primary processing

HACCP

PFA

NABL

Functional foods

Bacteria

Lactose

(i) Aqua culture

Absorption

(k) Flavour

(1) Canning
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2.	 (a) What are the major properties of food ? 	 4
Define them.

Name the water soluble vitamins. Write	 2
their functions.

How carbohydrates are classified ?	 2

(d) Give the important parts of human digestive 	 2
system.

	

3.	 (a) How the food industries are segmented ? 	 4

What are the major problems and prospects 	 4
of food processing industry in our

country ?

What is food evaluation ? 	 2

	

4.	 (a) Explain the following unit operations. 	 4

Conditioning of pulses and oil seeds.

Parboiling of paddy

Drying of grains

Cleaning of grains

What is milling ? Give the line diagram of 	 4
modern rice milling unit.

List the characteristics of ideal storage	 2
structure for food grains.
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5.	 (a) What do you understand by climacteric and 	 4
non-climacteric fruits ? Explain with
examples.

Give any two methods for assessing the 	 2
maturity of fruits and vegetables.

Give the steps involved in post harvest	 2
management.

(d) Give the steps in safe harvesting of 	 2
horticultural produce.

	

6.	 (a) Name important constituents of milk. 	 2

What are the basic milk processing	 4
operation ? Explain them.

Why fruits and vegetables are called as 	 2
protective foods ?

(d) Name some of value added products 	 2
prepared from meat.

	

7.	 (a) Give the energy value of carbohydrates and 	 2
fat.

What are different factors which can 	 4
deteriorate the quality of fresh and
processed food products ? Explain them.

How many types of adulterants are there	 4
and name the Act to prevent adulteration ?
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8.	 Write short notes on any five of the following :2x5=10

Hygiene and sanitation in food industry.

Nutritional labelling.

Anti-microbial agents used in food.

HACCP.

Clean Milk Production.

AGMARK.

(g) Value added products from fruits and
vegetables.
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