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BPVI-001 : FOOD FUNDAMENTALS

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All the questions carry

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

(a) Molasses
(b) Essential oil
(¢ Comminution
(d) Blanching
(¢e) Climacteric fruits

() Functional Food
(g) Oleoresin
(h) Maillard reaction
(i) Turgor
() Macro minerals
(k) Food pigments
@ GMP
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2 (a)
(b)
3. (a)
(b)
4. (a)
(b)
5. (a)
(b)
6 (a)
(b)
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Define physical properties of Food. List
different types of physical properties and
discuss the rheological properties of
a food. 1+2+2=5

How minerals are classified in macro and
trace minerals ? Describe the functions of
any five minerals in the body. 1+4=5

What is the status of Food processing in 5
India ?

What do you understand by HACCP and 5
how quality assurance is achieved through
it ?

Explain the advantages of parboiling of rice.
Why modern method of parboiling is
superior than traditional method ?  214+214=5

Why clean milk is important ? List the

important steps for clean milk production ?
212+2%2=5

Describe the processing of turmeric and give
its uses. 3+2=5

Describe the effective measures for 5
production of quality meat.

List different techniques for the assessment
of human nutrition. How the laboratory and
biochemical tests are used for this
purpose ? 3+2=5
What do you understand by Food borne
diseases ? Write the name of common Food
borne diseases. 5



7.  Write short notes on any five of the following :
(a) Water activity 5x2=10
(b) Antinutritional Factors in Food
(c) Phyto-chemicals
(d) AGMARK
() Maturity indices of fruits
(f) Codex Alimetarius
(g) Food adulteration

8. (a) Give the Process flow chart of modern rice 5
milling.
(b) Explain the causes of deterioration of food 5
grains and the changes occurring during
storage of the grains.

BPVI-001 3



| st etemd.-001
well Te el | gea gatda sarel ¥ fewimn
(SrARTHTER. )
LEICRE
- fewEw, 2017
S.UTE. 3175, -001 : @Ter Wit MUY qed

qqg ;2 He Sifermad 37 : 50
AT’ fpdl oia yoi & W dfom) @4t 37 & 3 T
&

1. aftfa s (feesdf <@ =) - ~ 10x1=10
(@) i
(b) SRS
() e
(d) e (faaui)
() TR W
() TEEIHS GRYEY
(8) sffasism
(h) e wfafwan
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2. (3
(b)
3. (a)
(b)
4. (
(b)
5 (a)
(b)
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wreraerd & ifas TureEt s 9l it
wreger & fafie iftes Tquemd! = = a9Ee
3R Grere & yenfeshia (fauor) TureEi i
71 it | 1+2+2=5

il o ygE @R o Gl & w9 F F9
afiepa feman e &2 R # fordl o wfeil &

peapiicaleuEcaicny 1+4=5
IR H G TE@R ) wiefq s 2 5
UV U A T R R em A 5
T[UTI STYETEH w1 Wi Y T WA § 2

O H TEH ST ST (IRSFET) F
Y & quF HINY | IREE AT (A1) B
TRufe fafy =t g 9 enyfaes fafy # 9=
] |/ SR ? 212+21,=5

oS Y F| HEOUl § 7 WS g¥ URA %
HEcequl <Ol ki G TR 212+2V,=5

ool o THEHTUT o1 U shifeTe 317 39a STAr
= fafay | 3+2=5

=3 forir & Wie & SR Wad gyt syl 5
&1 U HIfST |
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6. (a) HFE U % e ot fafve fafial #Y g
TR | 39 ¥ & for weirenen smenfa wd
Sta-vraraf gem w1 gEm 9 e
SR ? 3+2=5

(b) GrRET[ WH ¥ o9 ¥ gHAd €2 WHN 5
wrEsitE I & T fafae

7. fad e W d@edy A A fafag 5x2=10

(a) S fshan

(b) GRS § i sRE
() URUEEA

(d) T

() Wl ¥ IRusaa YoHin
(O Freaw ey

(g) T srafiqsor

8. (a) oMy wmEw Freem(fafem) muFm w5
e TR |

(b) @ ot fapfa & ROl R IS F HeRwr 5
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