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

Term-End Examination
0056 i December, 2014

BPVI-031 : FOOD FUNDAMENTALS

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. Question no. 1 is
compulsory. All questions carry equal marks.

1. Define any ten of the following terms : 10x1=10
(1) Post harvest management
(ii) Nutritional security
(iii) Cleaning
(iv) Sorting
(v) Cereal crops
(vi) Centrifugal force
(vii) Motor
(viii) Drying
(ix) Irradiation
(x) Filtration
(xi) Food adulteration
(xii) Proteins
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2. (a)

(b)

3. (a)
(b)
4. (a)
(b)
5. (a)
b)
6. (a)
(b)

BPVI-031

What are the extent of post harvest losses
in foodgrains ? What is the way to avoid
losses in foodgrains ?

What are the advantages of using
mechanical harvesters ? List the factors

affecting the mechanical harvesters’
performance.

Give the important unit operations in food
processing.

List the direct and indirect possible damages
during storage of foodgrains.

Define food and its constituents.

Define the different types of food spoilages

What are the basic constituents of cereals,
pulses and oilseeds ? Give their importance
also.

Write the major functions of carbohydrates
and proteins.

What is microbial load and how can this
load be minimized/controlled in cereals,
pulses and oilseeds ?

What do you understand by quality
standardization and certification ? Identify

some important agencies responsible for
legal and voluntary certification.
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7. (a) What do you understand by HACCP ?
Explain its principles. 5

(b) Give some factors which help to maintain
hygiene and sanitation. 5

8. Write short notes on any two of the following :
2x5=10

(a) Controlled/Modified atmosphere storage
(b) Drying of food materials

(¢) Food labelling

(d) Anti-nutritional factors in pulses

(e) Food fermentation
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1. Fafafea @ 8 Fdl 3@ wsgi =t wfonfya Hifvw
10x1=10
() HHARR J&Eq
(i)  WraforeR geam
(iii) HTH-HEHTS
 (v) BeR

(v) W w6
(vi) STl &
(vii) WX
(viii) &R
(ix) Trom
x) B ()
(xi) @ HemEe
(xii) WA
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7. (%) HACCP (399) ¥ 319 =1 T0gd § ? 36

fargr=t <t sarEn $hifse | 5
(@) wareed I GHEATTEd B T W@ HaHl
F9 HH & fawa 7 fafew | 5

g, frfiflga & & fdl @ w wfdm feoafmd
fafau - 2x5=10

(%) Fafamtenta aameefis verm
(@) @ el & ek

(M) W TEel | A"t

(a) 2 % gfa-anfies R

(3) wra el § fohvam
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