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BPVI-001 : FOOD FUNDAMENTALS 

Time : 2 hours 	 Maximum Marks : 50 

Note : All questions carry equal marks. Attempt any five 

questions. Write brief and to the point answers. 

1. (a) Discuss the pigments present in plant and 
animal foods. 

(b) How are bacteria classified on the basis of 
respiration ? 
	

2 

2. Discuss some basic problems encountered at 

different levels of food processing industry. 	10 

3. (a) What are the functions of Export Promotion 
Council ? List any five functions related to 
food products. 

(b) How can we decrease the chemical potential 
of fruits ? 
	

3 
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4. Suggest effective measures for production of 
good quality meat. 	 10 

5. (a) Explain parboiling process for rice and its 
advantages over raw rice. 	 8 

(b) What are the advantages of bleaching of 
cardamom ? 	 2 

6. (a) Briefly discuss the non-destructive methods 
for quality evaluation of food. 	 6 

(b) How and why are enzymes inactivated 
before processing fruits and vegetables ? 	4 

7. (a) Discuss any three chemicals used to 
preserve foods. 	 6 

(b) How is the equilibrium moisture content of 
foods estimated ? 	 4 

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

(a) Mycotoxin 

(b) NABL 

(c) Rice bran utilization 

(d) Pasteurization of milk 

(e) Modified atmospheric packaging 

(f) Shelf life 
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