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

Term-End Examination, 2019
BPVI-001 : FOOD FUNDAMENTALS

Time: 2 Hours Maxixhum Marks : 50

Note : Attempt any five questions. All questions carry equal

marké.

1. Define any ten of the following [10x1=10]
(a) Food science
{(b) Food Infection
(c) Lipids
(d)  Food Safety
{e) Critical Control Point
(f ‘Silo

(9) Parboiling
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Pentrometer

Abattoir

Molasses

Aguaculture

Metabolism

Blanching

Djscuss the main causes of Food deterioration.[5]
How the food industries are segmented ?  [5]

What do you understand by HACCP and how

quality assurance is achieved through it ? - [5]
Differentiate between cleaning and grading. [3]

Name t'wo fruits and two vegetables whose

production in India ranks first. [2]

Enumerate the main steps in the clean milk

producticn. [5]

What are the rhedicinal properties of jaggery 7[3]
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Define TSS in fruit juices and name the instrument

used to measure TSS. [2]

Describe the methods used for the

‘preservatioh of Fish. [5]

Describe the process of extraction of sugarcane

juice in sugar industry. [3]
Write two uses of turmeric. (2]

Define food pyramid and describe its importance.

[3]

List the colour pigments in fruits and vegetables.
| 3]

What are different environment contaminants ?[2]

Whatis food poisoning ? Explain with examples.

[4]

List six processed products prepared from fruits

and vegetables. [3]

Why pre-cooling is essential for post harvest
treatment of fruits and vegetables. List methods

for pre-cooling. [3]
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8. Write short notes on any four of the following :[274x4=10]
(a) Antimicrobial agents dsed in food
(b) High pressure technology
(c) Sanitation
(d) Quality controt
(e) Residue analysis

(f) TQM
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