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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 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1. 	Define any ten of the following : 	[10x1=101 

(a) Food science 

(b) Food Infection 

(c) Lipids 

(d) Food Safety 

(e) Critical Control Point 

(f) Silo 

(g) Parboiling 
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(h) Pentrometer 

(i) Abattoir 

0) 	Molasses 

(k) 	Aquaculture 

(I) 	Metabolism 

(m) 	Blanching 

	

2. 	(a) 	Discuss the main causes of Food deterioration.[5] 

(b) 	How the food industries are segmented ? [5] 

	

3. 	(a) 	What do you understand by HACCP and how 

quality assurance is achieved through it ? . [5] 

(b) Differentiate between cleaning and grading. [3] 

(c) Name two fruits and two vegetables whose 

production in India ranks first. 	 [2] 

	

4. 	(a) 	Enumerate the main steps in the clean milk 

production. 	 [5] 

(b) 	What are the medicinal properties of jaggery ?[3] 
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(c) 	Define TSS in fruit juices and name the instrument 

used to measure TSS. 	 [2] 

5. 	(a) 	Describe the methods used for the 

preservation of Fish. 	 [5] 

(b) Describe the process of extraction of sugarcane 

juice in sugar industry. 	 [3] 

(c) Write two uses of turmeric. 	 [2] 

6. 	(a) 	Define food pyramid and describe its importance. 

[5] 

(b) 	List the colour pigments in fruits and vegetables. 

[3] 

(c) 	What are different environment contaminants ?[2] 

7. 	(a) 	What is food poisoning ? Explain with examples. 

[4] 

(b) List six processed products prepared from fruits 

and vegetables. 	 [31 

(c) 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 :[2 1/2x4=10] 

(a) Antimicrobial agents used in food 

(b) High pressure technology 

(c) Sanitation 

(d) Quality control 

(e) Residue analysis 

(f) TQM 

x 

BPVI-001/1000 	 ( 4 ) 



41.41.1.eut-oo 

tb-e cT4 	# 	 3N1-41 4 
Rmirrr (t.t.7.4t.REF.It.) 

tiAlcl 1ST, 2019 

Tar . NIE1Eir alrEITCV 

1,014 : 2 1417  aifirt—dg 	: 50 

: 1%41 \it( titql STF" t atT 

tl 

1. q1,1 	tritqftu e-A7 : [10x1=10] 

(a) 	tIlti fkffiff 

(b) (.110 tisb 41 

(c) itit47 

(d) TUT 

(e) M-4uT f 

(f) (ftrO 

(g) 
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(h) 	 ( 

(I) 

(j) 

(k) 4c41icbcrcit 

viyi-iw-f 

(m) a 

2. 	(a) 	TT Nit 	t-(1,11 t 	 tirt7i [5] 

(b)   zitTr 1%-F 3-4--rt 	? 	[51 

3. 	(a) 	(lent it*Eful 	tit itzITT 	(tffq) afitt 

wqr Trrr2A 3tT 'TB*&Itl TrrqT eiThT97 f+-ti 

Shirt TR:P . fiT ,runt 	? 	 [51 

(b) at{ .stilig7T 3-tfft TtITZ BSI [3] 

(c) 39t 1:67174tatt9111 tWtr7 

4c414-1 	%Tit 	itZq" 4 Tor till 	i ti 	[2] 

4. 	(a)   # ti i IT-6-114 wet 

tf-471 	 [51 

(b) 	atitr TizIA 4-1 	? 	131 
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(c) 	c t 71-  4 vi F9-psfm erti (tr.77.-1.) 

	Ncr tit7 atr -c tr.73.krt:r. 	itq 

rfk4117 I7 Al; i1a 	 ititI71 	[2] 

5. 	(a) 	>itsrfl t trftwur fly utrt -Tr 	MI 	 Ai; qrt 

f 	r iuk titm 	 [5 ] 

(b) 4r41 TaTT 4 	 g -zrr 

	 titm 	 [3 1 

(c) ctt t ucrzT)Tr f 	Tl 	 [2] 

(a) 31T-67 itrufiU 	tritg att 	Trff 

	tit7i 	 • 	[5 ] 

(b) x 3t 	am tr t i t 

hit ti itgi 	 [3] 

(c) itfirs 4qic“.114 	vil 	f 	? 	[2] 

7. 	(a) 	WI 1. 41chic-11 Mill 	? t-1)qltuf ce4P-sql ti t71[4] 

(b) 14-Al 	aft 	'4 kLTR 1t7 717 it- t zgiAtitcnRcr 

ac ra 	 [3] 

(c) 'mac at kir-Mt t 	 ■34(1c1 

ftq qz11 ■aP4 ? 	t 

itfirt 	kkt q9771 	 [3] 
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8. 	-+-1kR.Id .4 	ft--41 	r TC ktfiwr Ru-PN-11 f 	: 
[4x2 1/2=1 0] 

(a) wtwell 4 war( it7 	 cil; Aftritt 

(b) 

(c) 

(d) Trr-q9-r 

(e) r4P%Efur 

(f) a Wzi, 

x 
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