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DIPLOMA IN PRODUCTION OF VALUE 
ADDED PRODUCTS FROM CEREALS, PULSES 

AND OILSEEDS (DPVCPO) 

Term-End Examination 

December, 2017 002,14 

BPVI-031 : FOOD FUNDAMENTALS 

Time : 2 hours 	 Maximum Marks : 50 

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

marks. 

1. Define any ten of the following : 10x1=10 

(a) Impulse (b) Inertia 

(c) Coring (d) Billet 

(e) Ultra filtration (f) Hermetic seal 

(g) Shelf life (h) Leaching 

(i) Mycotoxins (j) Water activity 

(k) Sanitation (1) Milling 

2. State whether the statement is True (T) or 
False (F) : 	 10x1=10 

(a) The most important traditional tool used for 
harvesting is sickle. ( ) 

(b) At high salt content the growth of stored 
food grain pests is fast. ( ) 
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(c) Stored grain pests contaminate the food grains 
with harmful materials like excreta. ( ) 

(d) The name of the bin developed by CIAE is 
CIAE outdoor metal bin. ( ) 

(e) In solid-solid separation one fraction is 
separated from the mixture. ( ) 

(f) The device used to convert the electric 
energy into mechanical energy is known as 
electric motor. ( ) 

(g) Thermal processing of food by the 
application of electric current is known as 
blanching. ( ) 

(h) Extracting a solute from the solid using a liquid 
solvent is known as solvent extraction. ( ) 

(i) Essential dietary factors for human beings 
are known as nutrients. ( ) 

(j) The method of quality evaluation in which 
the sample remain intact is known as 
destructive analysis. ( ) 

3. (a) How post harvest management may be 	5 
helpful in solving the problem of rural 
unemployment ? 

(b) State the factors controlling the cleaning 	5 
operations related to cereal grains. 

4. Write short notes on any five of the following : 

(a) Value addition 

(b) Corrugated Fiber Board Boxes 

(c) Laminar Flow 

(d) Solid- Liqid Extraction 

(e) Food Labelling 

(f) Food Allergy 

5x2=10 
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5. (a) List the properties of solid food material and 	5 
discuss the rheological properties. 

(b) What is the principle on which an 	5 
evaporator work and what are different 
types of evaporators ? 

6. (a) What is the role of temperature and 	5 
moisture in post harvest management ? 

(b) Discuss different anti-nutritional factors 
	

5 
present in food. 

7. (a) State the methods to detect adulterants in 	5 

any two spices. 

(b) What are the various biological hazards 	5 

associated with food ? 

8. (a) Discuss different types of food spoilage. 	5 

(b) Explain different functions of food 	5 
additives. 
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