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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
(@) Adulteration
(b) Mycotoxins
() Momentum
(d) Coextrusion
e) Rancidity
f) Milling

h) Diggers

(
(
(g) Essential amino acids
(
@

Terminal velocity

Rl et

g Shelf life
(k) Specific heat
(I)  Dry bulb temperature
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2. (a)
(b)
3. (a)
(b)
4. (a)
(b)
5. (a)
(b)
6.  (a)
(b)
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Define quality. What do you understand
by product oriented and consumer oriented
quality ?

What is aseptic packaging ? How is it
different from retort pouch packaging ?

What is meant by spoilage of food ? Discuss
the major types of food spoilage.

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

Define drying curve. Discus the various
phases of the drying rate curve.

Give an account of the traditional storage
structures used by farmers.

State the Ohm’s Law. How are electric
motors classified and protected ?

Give full form of the following abbreviations :

(i) HACCP (i) APEDA
(i) LLDPE (iv) MMPO
(v) TQM

Define post harvest management. What
are the benefits of good post harvest
management practices ?

Why is food testing and residue analysis
considered an important aspect in food
processing ?



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
(@) 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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2. (a) (Ol &I 9Rm ifETn 3eg 3@ R 5
ST NG O H 9 1 THE § ?
(b) oTUd YeEfSm | o9 = wHed €7 dw R 5
e Gt & form g fmr €7

3. () wEwHEFfaFEAwmFmady? el 5
&1 fagfd & fafve yq@ yeri &1 == Sifse
(b) =TEE ®t AU F Y 4T WEe SHE-FH 5
¥ 7 aomd ae % Bie % o« o 1w
HTeh] ol TG HIT |

4. (a) YA Toh o] G ST YRR X TH HI 5
: fafier greenedi &1 ==t Sifsw

(b) TFEFl gR TIE B A WEREW WUSRM 5
YL 1 q@- @l TR &0 |

5. (a) oTm &1 fm aRy | foue # AR fFE R 5
Fiffepa SR TfeA ! S € 2
(b) = wfufaal = 7o fad 5
() TECHEHLE () THILET
(i) TATAZIE  (iv) TH.UAG
(v)

6. (a) T IUUA TS I URWW AT FR IWA 5
vy F I fafyat & s @y §2?
(b) @TE T HR erufite foveww wt w5
THER H U HEca ol Jge] F A S § ?
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7. = =1 fae/sd +1 2-3 tfsq@l | e s
(a) ETAES 5x2=10
(b)  TTEEIR

8. = ufa w wivw fewfiry fafan - 5x2=10
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