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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

December, 2018 

BPVI-001 : FOOD FUNDAMENTALS 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 

(ii) All the questions carry equal marks. 

	

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

(a) Food infection 	(b) Triglycerides 

(c) Food safety 	(d) Grading 

(e) Climacteric fruits 	(f) 	Blanching 

(g) Sanitation 	 (h) Flavour 

(i) 	Anemia 	 (j) 	Turgor 

(k) Cholesterol 	 (1) 	Abattoir 

	

2. 	(a) List the major properties of Food and 	5 
describe their significance. 

(b) What are Phytochemicals ? Which of the 	5 
Phytochemicals are Chemopreventive ? 

	

3. 	(a) What are the problems and prospects of 	5 
Food processing industry in our country ? 

(b) What is National Food processing policy ? 	5 
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4. 	(a) What do you understand by total quality 
	

5 
management ? 

(b) Name two machines in whose designing 	2 
terminal velocity is used. 

(c) What do you understand by water 
activity ? For safe storage of oil seeds what 
is the recommended water activity ? 	2+1=3 

	

5. 	(a) Give the average composition of cow and 	5 

buffalo milk. 

(b) What are the effective measures for 
	5 

production of quality meat ? 

	

6. 	(a) Why sugarcane is known as energy efficient 	2 
crop ? 

(b) What do you understand by IQF ? 	 2 

(c) Define Food pyramid and what is its 
importance in Food selection for diet ? 	3+3=6 

	

7. 	Discuss the Factors which causes spoilage of fruits 10 
and vegetables. 

	

8. 	(a) Discuss some of the antinutritional factors 	5 
present in vegetables. 

(b) What are the quality characteristics of 
	

5 

Food ? 
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1. 	LIFOITFErff 	(641 ATT 	: 	 10x1=10 

(a) (1S4 tishgul 	 (b) 

(c) tit r 	(d) 	sk**-1111 (i1 	Nif) 

(e) 	tichdchl Oct) RK1 	(f) 	(fq-44) 

(g) 	kciirrr.911 	 (h) 	qitAT 

(i) 	791-FITzff 	 (j) 	Tlfd (Turgor) 

(k) ch 	(K4 	 (1) 	Inc T 

	

2. 	(a) Tyr tr<1 21 	T.sei "guTzilff   41 	5 

mzcct iT mcbm sikiv 

(b) Luct-RmIti 	 t? 41114 LitqLRMirlet) 	5 

(*nil Ficiika, (4-111-51di-d(4) t? 
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3. 	(a) 7fft 	i 'TWEE TR:k7b7uT Z-thiT 14 IS -14-1.iR 	5 

qzri t? 

(b) 7TVIRT -UM M4i-chtul 	c4 	t? 	 5 

4. 	(a) 	.t-ionci +julc1711 514%19 tf 34Tq ;=IT 	t? 	5 

(b) fr t 	11:f 	 F5:410'44 1 14 	2 

afraTr 	-971-1-Tr -r-*-Tfr Anti 

(c) 	 tf al-Fr zrrTrITF-4 	Rio0 

yrw 	Tjr 	okirstAdi ITT 
2+1=3 

5. 	(a) 	IN AT 	t 	3t:r Tft--49-  qlr,R I 	5 

(b) 	31-Qi f*7=1:1 -k 1-1e.-3c4K-1 	'PTA' 1:1171 ctqi 	5 

6. 	(a) 	4 1 -4 Ohl 3,,-1-11TR-114 Lbt-1(-1 cV.11 	t? 	 2 

(b) 3Tricr cfit Trqe4th 	 2 

(c) -attf 	1;1 ilrorrErr q11-,-R *3-TffR (diet) 

	

4.1v 7§fitT 4q12f 	 TW*-11:1t c 	t? 
3+3=6 

7. 	T-FA 3 	110,7141. 14 f-qTr  	girl 	4)1 	10 

--1-F-A7 

8. 	(a) 	cs),TN14 ciS1 4 11-1 TO 	liCILI-itirulch TT4 	 5 

'WI-F-7R I 

(b) 	T 1 4gif chl ijuicm 	FoRlaciR ETT t? 	5 
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