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DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS,
PULSES AND OILSEEDS

—
g (DPVCPO)
8 Term-End Examination,
June, 2010
BPVI-031 : FOOD FUNDAMENTAL
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

1. (a) Write short note on any five of the
following : 5x1=5
(i) Terminal velocity
(i) Diggers
(iif) Fermentation
(iv) Microfilteration
(v) Mycotoxin
(vi) Head space
(b) What are the basic components of food ? 5
What is the importance of protein in our
diet ?

2. (a) Write the benefits of post harvest 5
management ?
(b) Define cleaning, grading and scalping.
Differentiate between manual and
mechanical grading. 3+2=5
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What is principle of freeze dryer ?

What is the effect of cooking, processing and
storage on nutritive value of foods ?

How would you prevent and control
microbial load and mycotoxins ?

Write down the formulae for milling
parameters of rice i.e. Husk content, Degree
of polish, Brokens, Total yield, Head yield.

What is the basic principle of operation of
centrifugation ?
Define homogenisation.

What is mixing ? How it is different from
agitation ? List different type of mixers.

2+1+1=4

What are advantages and disadvantages of
traditional and mechanical harvesting ?

List common type of material handling
mechanical devices for grain. Explain any

one of them. 2+2=4

If moisture content of material is 85% on
wet basis, express its moisture content on
dry bases.

How foods can be preserved by modified
atmosphere and vacuum packaging ?



8. (a) Name the instruments used to measure 2
texture.

(b) List food labelling requirements. 4

(c) What are edible and bio-degradable films ? 4
Explain with example.
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(i) TR (Diggers)
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fIFST (freeze) Yk 1 Fagid F1 7?2 4
el & dive A W HiRT, TEERT 6
3R SRl 1 guE = 7 ?

AT GeRsiiay R iR AReRfad @ s=@ 5
g 39 a0 H G ?

Tt | @l Sl 9, g @ ife, g EEe 5
(ST, FEA HI Fo T R RS Ao F
fafeT det grae =1 @ fafen)

3TTH GV (centrifugation) % gft=aed #1 3
i fagia w1 8?2

o @ 9infia S 3

T F ¥? e @ A w2 fafim

YHR & a0 93 (mixers) N FATG HAT
2+1+1=4

Tfs @ IS TR FRE F A @ a6
FAE?

TR & T A Sare get gite g

F WM RISl GEaG Rt | 399 9§ fordt

T 1 U T 2+2=4

6



7. (@)

(b)

8. (a)
(b)
(©)

BPVI-031

Ife and MR T T & 5 St 7 85% ©
A YR TR T TEHT TH hl 7B 1 AR
I |

wRafdia arareror 3R frata s gra @mermeef
1 forg yer wffema foran s ook 872

GTEAT (texture) AT & ITEHY & T dazq |
T e Gat st ariarst s gEteg ST |

AFETGE (edible) T SRAI-feieaa feed! @l
SIS0 TR HIST



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

