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DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCT'S FROM CEREALS,

PULSES AND OILSEEDS
(DPVCPO)O

O	 Term-End Examination,O
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

Terminal velocity
Diggers
Fermentation
Microfilteration
Mycotoxin
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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(a) What is principle of freeze dryer ?

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

(a) How would you prevent and control	 5
microbial load and mycotoxins ?

(b) Write down the formulae for milling 	 5

parameters of rice i.e. Husk content, Degree
of polish, Brokens, Total yield, Head yield.

5.	 (a) What is the basic principle of operation of 	 3
centrifugation ?

Define homogenisation. 	 3

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

2+1+1=4

6.	 (a) What are advantages and disadvantages of	 6
traditional and mechanical harvesting ?

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

one of them.	 2+2=4

7.	 (a) If moisture content of material is 85% on	 5
wet basis, express its moisture content on
dry bases.

(b) How foods can be preserved by modified 	 5

atmosphere and vacuum packaging ?
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8.	 (a) Name the instruments used to measure 	 2

texture.

List food labelling requirements. 	 4

What are edible and bio-degradable films ? 	 4
Explain with example.
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	1. 	 (a)	 c7•6 trtw	 1:14cr	 *a fffruR :	 5x1=5

(i)	 airdi4 AT

s1 R (Diggers)

ichuqi

TsTrrff/zt-

(vi)	 hTku

(b)	 tg isi tr-4-r2f 	 Ifizrrt Nd.t) .09.	 t? 	 	 5

3TgR 51d14 w 41 601 t?

	

2.	 (a)	 tbkiri Tit 314trff t	 IT 47T ?	 5

(b)	 	  Orgii)	 PitchLi iril
(4014, 0 --'r-crillurtird Tr-4R I . 17fp (erpTa)

	 * zrifqw 	 	 wiz W--4R
3+2=5
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(a)	 MIA (freeze) -qjlEfifir ft 1-4iff	 7ETT t?
	 4

(b)	 	  t 4416 14) Trti	 Trtrt, 	 	 6

3T t 94--‘ffur	 •93-r4 7Err t?

(a)	 377 TLa-1:1-4-4171 1417 3f 1-111.) eraill A. *ale!	 5

74 .p:itr f9-4--ut	 ?

(b)	 alarlA'	 rilao	 5

(v)tR4), zII g M	 1)(1 1-1171I	 h 411	 -s t

-571--ot	 t-FiN7

5.	 (a)	 allIkTEIT (centrifugation)	 	 W	 3

ViziTt fUtff qzrf t?

	 	 trftirrffrutlf-A71	 3

	  t? zffA	 	 	 t? fafim

Actilt	 i fg1N171 TM (mixers)	 1:11144 Tif47 1
2+1+1=4

6.	 (a)	 4R4R.f., 74 zrfr-lt.	t .FrIT 74 tEr	 6

Wit?

(b)	 wrarq f * 	 Trri:rt	 Tt4t tr4'

t	 -51-TL9-1-qZ W—A7 	 4A-r-*-t

"CrW	 W-47
	 2+2=4
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(a)	 eirq 3-TT 3111ITT 'TT TrTiTt	 	 85% t	 5

q_itch 3I	 H1,11	 alfiraW

f I

(b)	 LIrkoircicf cillIcit ul 3 f9-liff	 (3ilsi4ql211	 5

	 WR ITFTTN-Tu femur	 i ti chdr t?

(a)	 	  (texture) 1-11(-1 t d Lit-cht t TIT "4-d1T I	 2

I	 sI	 TNtil 31.f94T4UTA	 ff 71-4-4Z Wi77 I	 4

II-WAR-NI (edible) 74 GiI41--is e4t-1 -Fcht 'T'r	 4

1DTV W-4R
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