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Term-End Examination

December, 2012

BPVI-001 : FOOD FUNDAMENTALS
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal
marks.

1.  Define any ten of the following terms : 1x10=10
(a) Food (b) Protein
(c) Nutrition d) GMP

(e) Parboiling (f) Silo
(
(
(

J
k) Canning d

(
g) Blanching (h) Lactose
iy PFA ( Carbonation

Designer Foods

2. (a) Name the fat soluble vitamins. 2

(b) Give the components of human digestive 4
system and stages involved in digestion of
food.

(c)  What are the major problems and prospects 4
of food processing industry ?
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3. (a) What are the major properties of food ? 2

(b) How Carbohydrates are classified? 2

(c) What is food evaluation ? 2

(d) What is the status of Food Processing in 2
India ?

() What do you understand by Total Quality 2
Management (TQM) ?

4.  Write the importance of following unit operations

in processing of food grains : 2x5=10

(a) Parboiling of paddy

(b) Rice Milling.

(c) Storage.

(d) Cleaning

(e) Drying

5 (a) Name any two fruits grown in our country 2
whose production is ranked first in the
world.

(b) What do you understand by Climacteric 4
and non-climacteric fruits ? Explain with
examples.

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

(d) Give the steps involved in post harvest 2
management of fruits.
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Write the importance of fruits and
vegetables in our nutrition.

What do you understand by nutrition
labelling ?

Explain the factors which may be
responsible for deterioration of quality of
fresh and processed products.

Write some of common food borne
infections.

What is shelf-life and dating of foods ?
What are anti-microbial agents and write
their names ?

Write different treatments to preserve the
foods.

8.  Write short notes on any two of the following :
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HACCP. 5x2=10

Value added products from fruits and
vegetables.

Colour pigments in fruits and vegetables.
Pasteurization of Milk
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w.d.=f.31E. - 001
well Td Aiewal ¥ goa wafda Iamet
¥ fewmm (Sha T Tw. )
wATA A&
fewm, 2012
SO ET.3NTE.-001 ¢ W Wit TURYA qeh

gag ;2 wyo Sfermaq 37 : 50
Te: [fEE e go9 & S T Gyt gvl & 3 GHITE

1. &= @ =1 wfonfia s 1x10=10
(a) @ v (b) WM
(c) T (@) St
(e) THT (f
(g) eI (h) S
@) TTET (G) HwET
k) TesamEe! OIRESESI

2. (a) @ ¥ goreia faerfaal & 7m fafaw
(b) AHE A §F F 9 R e F g H
gftaferd =il = fafa
(c) T GEEE U F G gUES td gt 4
gl =t fafem |
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3. (a) @YY & qeq TUHH ®E 7 2

(b) wrEEESe ® HY Ffipa fhan e ? 2

(c) QT et Fg? 2

(d) wra # @ waeA # fefa w0 8?2 2

(e) F& TUEd WaHA (3 & TH) | 39 F1 I9AA 9
87

4. @Il & yEeE ¥ freafafed s ofeme &
e H fafau 2x5=10
(a) Y 1 3G
(b) TEE W FR
(c) HeRUW
(d) W% - 9EE
() =T

5. (a) TR frdl & O well & A fafay foms 2

Ieared § fava § wRd 1 gel WA })

(b) HFHIHNA Td R-Gheswhel Fell d 39 = 4
T § 7 WG WY Sy |

(c) el ud wiestal &t uftugaan & frufor &t fegl 2
T fafuei = fafaw

(d) w& % IW -qoK Jouq o qiAfera =il w1 5
fafau
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(b)
(c)

(d)

(b)

(c)

8. &l @ w e A A fafau)

(a)
(b)
(c)
(d)
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TR 9T § el T wesal & e ) fafay |
T AT | A9 = G & 2

TS TE FEGd IAR] i UE F @ A h
AT M | T IR B T ¥ ? TR |
WA @R Sa el i fafey |

T yerdt & furt-siem ud 2 @ s stfiym
®?
Wid-gersiat FHeh 71 8 3it 37 Im fafaw)

@ veief & sfre & fou fafis swEml &
fafaw |

[k

well Td fesrdl § W god Hafia e
well ud wfesdl § T Aol

Y W IR

5x2=10
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