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BPVI-001 : FOOD FUNDAMENTALS

Time : 2 hours Maximum Marks : 50

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

1.  Give one word answer for the following :  10x1=10

() A by-product of sugar industry used for
alcohol distillation.

(b) Complex mixture of odorous and steam
volatile compounds.

(c)  Rearing of chicks upto the age of 6 - 8 weeks.

(d) The process of releasing eggs by female and
wilt by male.

(e) It refers to subdivision or reduction of raw
meat into meat pieces.

(f)  Pressure of cell content on the partially
elastic cell walls.

(g) Structural changes in proteins caused by
heat, pH and light.

(h) Dipping of fruits or vegetables in boiling
water or exposing to steam for few minutes.

(i)  Exposure to radiation to sterilize food.

(j). Maintenance of conditions which are clean
and promote good health.
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2. Write full form for the following : 10x1=10

(a)
(c)
(e)
(8)
(i)

(8)
(h)
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NABL  (b) DMI
FHA (d) FIEO
TKP (f/ APEDA
MFPI (h) FRAC
TGEB () MUG

‘3. (a) Explain in detail the method of paraboiling
of paddy. Also give its merits and
demerits. 4+4=8
(b) Why and how conditioning of pulses and 2
oil-seeds is done ?
4.  Write short notes on any four of the following :
(a) Residue analysis 4x2%=10
(b) Codex Alimentarius
(c) Principles of HACCP
(d) Food safety issues
(e) Hygiene and sanitation
5.  Fill in the blanks in the following : 10x1=10
(a) Pepper is known as of spices.
(b) Cardamom is considered as of
spices.
(c) India is considered as ___ of spices.
(d) India is the largest exporter of
small cardamom in the world.
() Tamarind pulp contain _______ acid.
(f) Tamarind seed contain a polysaccharide

called ___ .
Turmeric is added to food as a colourant
and

The __ cardamom 1is considered

best in the world.



(i)  Pungent compound in pepper is an alkaloid
called

() The advantage of herbal remedies in
comparison to chemical medicine is

6. (a) Discuss the factors which influence the 5

basal metabolic rate.
(b) Explain modified atmosphere packaging. 3
(c) List three natural and three synthetic food 2
colours.
7. (a) Discuss antimicrobial agents used in food. 5

(b) Explain the role of high pressure and
microwave in the prevention of food
deterioration. 214+2Y>=5

8.  Define any ten of the following : 10x1=10
Ginning

Jaggery

Cheese

Gloss

Food poisoning
Anti-nutritional Factors
Maillard reaction
Degradation

Oxidation

Food structure

Residue

Grading
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q) wrETerd # wivRiEd 9 & fa fafeor 9
gofferd T |

G) wh-uwE iR e fefwEl @ e

2. qum fafew : 10x1=10
© (a) TWUSLTA (b) ELTAE.
(c) THRTAE (d) THTEIA.
e) AFHL () o=
(g) THURWMSE. (h) THEIALTHL
(@) AstdE j) T
3. (a) UM% 39 & fafu % wfowr fafeq swe
Y SR I «+ff fafeu 4+4=8
(b) =Tl iR facTerl &1 ot g &1 SR 4 fvan 2
ST g ?
4. w9 ¥ el wr W Ak fafe 4x212=10

(a) oTafere favarwor

(b) HIeF Tem=fad
(c) &uw fag@

(d) @ geen g qee
(e) ARSI 3R Tl

5. T T w1 qR S - 10x1=10
(a) et fd 1w @ _AHa €
by TEERA P EAA A HEA F
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(©)
(d)
(e)
(f)
(8)
(h)
(i)
()
6 (a)
(b)
(©)
7. (a)
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8. &l gu = uftuya sieQ : 10x1=10
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