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DIPLOMA IN PRODUCTION OF VALUE 
ADDED PRODUCTS FROM CEREALS, 

PULSES AND OILSEEDS 
(DPVCPO) 

Term-End Examination 

December, 2013 

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) Adulteration 

(b) Mycotoxins 

(c) Momentum 

(d) Coextrusion 

(e) Rancidity 

(f) Milling 

(g) Essential amino acids 

(h) Diggers 

(i) Terminal velocity 

(j) Shelf life 

(k) Specific heat 

(1) Dry bulb temperature 

10x1=10 
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2. (a) Define quality. What do you understand 
	

5 
by product oriented and consumer oriented 
quality ? 

(b) What is aseptic packaging ? How is it 	5 
different from retort pouch packaging ? 

3. (a) What is meant by spoilage of food ? Discuss 	5 
the major types of food spoilage. 

(b) What are the main parameters for grading 	5 
of rice ? List the BIS standards for 
procurement of Basmati rice. 

4. (a) Define drying curve. Discus the various 	5 
phases of the drying rate curve. 

(b) Give an account of the traditional storage 	5 
structures used by farmers. 

5. (a) State the Ohm's Law. How are electric 	5 
motors classified and protected ? 

(b) Give full form of the following abbreviations : 	5 
(i) HACCP 
	

(ii) APEDA 

(iii) LLDPE 
	

(iv) MMPO 

(v) TQM 

6. (a) Define post harvest management. What 	5 
are the benefits of good post harvest 
management practices ? 

(b) Why is food testing and residue analysis 	5 
considered an important aspect in food 
processing ? 
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7. 	Explain the role/function of the following in 2-3 
lines 	 5x2=10 
(a) Harvesting 
(b) Pasteurization 
(c) Sanitation in food industry 
(d) Sorting 
(e) Size reduction 

	

8. 	Write short notes on (any five) : 	 5x2=10 
(a) Preservation by irradiation 
(b) Pneumatic separators 
(c) Laws of motion 
(d) Antinutritional factors 
(e) Food additives 
(f) Microwave heating 
(g) Pusa Bin 
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3T9TA1, r 	ic1l 1  1c1 	ttet4 4c1 	Riff zwgi 
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1. 	 .1.) 	tilTEITI (ct;lif) : 	10x1=10 

(a) DoT 

(b) I-11011 

(c) 'I 	(n 

(d)  

(e) f-dfff 7ifq-d7 

(f) 1:11TiT1 (milling) 

(g) 3-TriWzi 	t 3TIT 

(h) ftTlTi 

(i) 3 T  

0) 	f9.9-r-il 3Trzi 

(k) 1I1 
(1) 	-ql- EF 	c1141-11-1 
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2. (a)  

(b)  

5 

5 

quiarit m1 	t-IRITTEIT qVzki I 	rq 	3th 

.11-crr-qT 	31-rcr 	 ? 

3-ito 	r,-1,1 	3ITITT 	? 

'41'44  0cr 	r 	f-*74 -51-wr-{ 	t? 

3. (a)  W1--:f Hqr2i chi f-4-fr 	cH1 3-10 	? 	Liqi2ff 5 

fat-fd 	fa-f*r -qTA-Tff 	4b1 

(b)  01171T 	Fri 5 

At? 	(1R-1 4-14)-  

101T9-- 	 I 

4. (a)  -qjlzb-i 	.T .1-1RI.TE{T 	73F9. 	chl 5 

fdf 	vr4T-21-r4 

(b)  f*-71T-1 	.17T 	 WId 1.11TTTuT 5 

4-fr3.1) c4-)1 	1R7 	-1-r—A7 

5. (a)  3-T1R chi f9-q-Tr q-d-r- 7I 	fq--4-1-  ci-C1 5 

qrltfff 	Tfq-d 	? 

(b)  f9-1 1 4R-TF-7rt ch.1 	f-ot : 5 

(i) 	 (ii) 

(iv) 	ku-i 	 

(v) 	t.TEp4-1. 

6. (a)  34tId M 01'4 ch 	Li OTTEfT 	 3t-R 

sI oitT ci-,1 *a.  tqfiTz4. 	err rivIT t ? 
5 

(b)  iNTU TthTuT 3-11T 3  LIJ 	fd-'7 11ui ch1 T4T T 5 

rsi-#7-1:ri 	-R- 47 --t496q14 	t? 
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7. 	f-91 1 c% 14--*---v4)14 ,i)12-3 	414 owsti 1Wr-A-R : 
5x2=10 (a) --ZT- 

(b) 4R -Tachtuf 

(c) 10:13&1114 (-citrocti 

(d) W1-  

(e) 31-W-{ W.i-il 

8. 	f+-4 ITN -97 TATRT re...lizitiiffftiR : 

(a) f*7171-9.  gill t-Aki-Er 

(b) .T-i Tql-q 	-cprqzb 

(c) fl 	cl t f97:Fr 

(d) rctLi) bail* .ErE 

(e) .UT-ff 71-)71-  

(f) T1, 	14 dt4 1 d'+-I'1 

(g) V41 "f"4"-i 

5x2=10 
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