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

Term-End Examination

December, 2016
BPVI-031 : FOOD FUNDAMENTAL

Time : 2 hours Maximum Marks : 50

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

1.  Fill in the blanks in any five of the following

statements : 5x2=10
(a) In the air oxygen is % while
CO, is %.

(b) The two field requirements for mechanical
harvesting are that the field must be
and at the time of

harvesting.

(c) For best results the modified atmosphere
must be supplemented with proper
and '

(d) The two operational factors affecting the
performance of harvesting machine are
and
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(b)

For grain storage in the modified
atmosphere the oxygen shall be brought to
__________ % while the CO, must be
brought to % or higher.

Two examples of serrated sickle are
sickle and sickle.

In the pneumatic conveyor the grains are
carried in pipeline either by or
flow system.

The two problems with manual harvesting
are availability and

during peak season.

A screw conveyor requires relatively
and is more susceptable to
than other conveyors.

The diggers are used to harvest
and

While selecting a machine for the cleaning
operation which points must be
considered ?

How post-harvest management is helpful in
generating employment ?

3.  Select the correct answer from the given options :

(a)

BPVI-031

10x1=10

The dimensional equation for acceleration
is

i)  Distance / time

Mass X velocity

Force X distance

E

None of the above

- = G
|=H
Raid
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(b) The unit of Energy :
(i) Pascal
(i) kcal
(i) Newton
(iv) Joule
(c)  The dimensional equation for velocity is :
(i) Mass X acceleration
(i) Force X time
(i) Distance X time
(iv) None of the above

(d) 1gof fat gives:

(i) 4 kcal
(i) 7 kcal
(i) 9 kcal

(iv) None of the above

(e) Out of the following which is not the
essential amino acid ?

(@) Serine

(i) Leucine

(iii) Isoleucine
(iv) Tryptophane

(f) Pellagra is the disease caused by the
deficiency of :

() Niacin
(i) Riboflavin
(i) Folic acid

(iv) Pyridoxine

BPVI-031 3 P.T.O.



(g}

4)
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Retinol is the name of which of the following
vitamin ?

@) Vitamin C
@) Vitamin A
(i) Riboflavin
(iv) Tocopherol

In wheat grain the maximum energy is
present in :

(i) Bran

(i) Endosperm
(i) Germ

(iv) All the above

In which of the gear teeths are cut on the
conical surface ?

i) Worm gear
(i) Helical gear
(iii) Bevel gear

(iv) Spur gear

_______ is the process of heating the
material above the recrystalization
temperature and holding the material
stabilize at that temperature.

(i) Hardening
(i) Annealing
(i) Normalizing

(iv) Tempering



4. Write short notes on any five of the following :
(a) Food Adulteration 5x2=10
(b) HACCP
(c) Modified atmospheric packaging
(d) Antinutritional factors
(e) Food groups
(f)  Microwave heating

5. (@) Under PFA Rules, 1955 what information 5
is required to be printed on food package ?

(b) List the different package systems for 5
enhancing the shelf life of food.

6. (a) What is the nutritional significance of fat 5
and protein.

(b) List the eight essential amino acids and 5
explain why these are essential ?

7. (a) Discuss the factors which helps maintain 5
hygiene and sanitation.

(b) What do you understand by edible 5
packaging material ? Give examples of
edible films.

8. (a) Write the physical characteristics used to 5
assess the quality of a processed food.

(b) What are the causes of food Deterioration ? 5
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1. T s @ gfd it (e =) - 5x2=10

(a) T H SRS Y A % T STelfeh

CO, S A % ¥ |

(b) T wR e % oy, wer & W wd

£l 3t T 1B
SHETIF Bl T 1

() s qftom & forg ufiafda amdreror 1 3fed

3R Y st B Sl

BT

(d) Fer Wi % weR F wefad F A D
yfygreATed®  HRH 3T

5
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(e) Wﬁaﬁﬁmﬁﬁ'{mﬁmﬁ?aﬁf(gram)?
YeRU F AU sifadisH %
3R Co, A % 9 I=9 qH AT
B

(f) TACR A arelt U F 3 Igreeo §
TG ek T |

(g) dwia a® § TMI (grains) 1 WETERT |
R o dgfd 9 @
T SR

(h) €A | FeRE F WY qF @ wwed §
Sueteral 3R YIS Higm ®

—_—

() U9 RS & fau s ELTil
Bl & 3R o7 WaHl i qor ¥ shen v
B 1 Gaw off & @ B

G) fem =1 wawm gt

_ vow W geE ¥ fau R s
gl

2.  (a) UH-HEE (cleaning) IRETEH ¥ fau w5
1 T B 9, foh fegedi = wm & @
STE BT 8 2

(b) R I T ASTR A FH A ST qes 5
BIaTe?
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3. IueTs fawedl ¥ HE ST 1 AT FifIT 10x1=10
(a) ROT ¥ forq s wHe @ |
@ T/ e
(i) FEHAAXAT
(i) FTAxGH
(v) SwdFa H @ P8 ft 7
(b) SSi (Energy) &I 918 € |
() —OTEHA
i) fewen Hed
(i) e
(iv) &
(c) 3T N TR FHEH € |
(i)  HEIHHH X @

(i) dWAXEHI

i)

(v) SwF H ¥ FE T
(d) THIH T IM R

G 4 forel Hemd

(i) 7 foReh Femd

(i) 9 foren A

(v) SwiE @@ HE @ T
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(h)
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- Frefafea # @ sh-w1 sifradd i o =
72

() W
(M) wfE

(i) STEHIIfEA

(iv) fe@imm

Yo, foraent it @ 8 aren 4 R 2
@ Rt

i) feErwfa

(i) wifaw s

(iv) . UEdEiaERT

Yfera fora faafm &1 am &2

() foefm @t

(i) faeifmT

(i) Rereafa

(iv) <RI

R A arfuehan Sl forad foremm Ot &2
@ ()

() e

(i)

(v) S9da wit

H-§ firR § <0 YR gdg WEn §?
() = frR

(i) ofdwa fimr

(i) sftad firR

(iv) TR
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G) |l o g et aoaE
Q srfren W H IR 3T AeHH W feedied
FW F fow g ) W@ E@ H R g

T ) eI
(i) TR
(ifi) GTHT=ARTOT
(iv) <wdn

4. o ¥ fedl uie W A fafa ; 5x2=10
@ ufago (faeree)

¥Y (HACCP)

(c) ufafia agHeaa Fhfs

d) wfadsfoes wrE
() TEHE
() wIgsRIad €l

5. (a) WUmT frm, 1955 F aia @@ Y6 W 5
- g B A S 2

(b) @ uee w1 fFar sfed agn & fag fafym 5

Yt ugfadl &l g R
6. (a) T S T o oo T 2 5
(b) 33 el uffl avel ® R SRE 3 5

SRy & 3 i sifverd €2
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7. (@
(b)
8. (a
(b)
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el 3R IE-9wE # 99 @Y § geEE
FHIHI F == HifoT |

G (edible) YHfS wmwft & ey @ guz
€7 @ el % serw dif

THEHA Wrraere st Turer-Frafor 8 ol

W el & fafau
Qg fasfa & Fro Fn &2
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