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FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 0 0 5 5 8 
December, 2017 

BPVI-001 : 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) Molasses 

(b) Essential oil 

(c) Comminution 

(d) Blanching 

(e) Climacteric fruits 

(f) Functional Food 

(g) Oleoresin 

(It) Maillard reaction 

(i) Turgor 

(j) Macro minerals 

(k) Food pigments 

(1) GMP 
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2. (a) Define physical properties of Food. List 
different types of physical properties and 
discuss the rheological properties of 
a food. 	 1+2+2=5 

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

3. (a) What is the status of Food processing in 	5 
India ? 

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

4. (a) Explain the advantages of parboiling of rice. 
Why modern method of parboiling is 
superior than traditional method ? 2 1/2+21/2=5 

(b) Why clean milk is important ? List the 
important steps for clean milk production ? 

21/2+21/2=5 

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

(b) Describe the effective measures for 	5 
production of quality meat. 

6. (a) List different techniques for the assessment 
of human nutrition. How the laboratory and 
biochemical tests are used for this 
purpose ? 	 3+2=5 

(b) What do you understand by Food borne 
diseases ? Write the name of common Food 
borne diseases. 5 
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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 
(e) 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. 
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