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

Term-End Examination
February, 2021

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=10
(a) Food Technology
(b)  Shelf Life
(c) Bacteria
(d) Angle of Repose
(e) Climacteric Fruit
(f)  Food Pyramid
(g) Canning
(h) Waxing of Fruit
(i) Rickets
(G)  Food Adulteration
(k) Mycotoxin
() Antibiotic

2. (a) Give an example of each of the following : 5x1=5
(i)  Monosaccharide

(11) Macromineral
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(iii) Fat rich product obtained from milk
(iv) By-product from rice husk

(v) Toxin in animal foods

(b) Give significance of lipids in foods. 5
3. (a) Write the functions of any five minerals in
foods. 5
(b) Discuss the different categories of standards
for food product quality. 5
4. (a) What are the advantages of HACCP ? 2
(b) Highlight the need of residue analysis. 5
(¢) Explain nutrition labelling. 3
5. Write short notes on the following : 2x5=10

(a) Precooling
(b) Environmental Contaminants
6. (a) Why is grading of grains important before
processing ? 5
(b) Give characteristics of an ideal storage
structure for grains. 5
7. (a) Enumerate the methods for retention of
nutrients during processing and storage. 5

(b) Discuss the methods used for preservation of
eggs. 5

8. What is parboiling ? Explain the process in
detail. 10
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(iii) 39§ W B aTell I|1 WYL 391G
(iv) o i st 3 IareTg
(v) U3 @RSt § ifedd

(@) wrauget # fofiga & ag@ adrsT | 5
3. (%) wrEugel # sl e wie-awi & gyer
fafau | 5
(@) @ 3cdg Turer daeft ureht i fafia sfvrn
i ==t I | 5
4. (%) & (HACCP) % AW 1 & ? 2
(@) ofafise fageiwor i AEIRAT W T
ST | 5
() N A T ST HINT | 3
5. Fmafafea w dfeaeg femfor fafew - 2x5=10
(%) Pregfer
(@) vHTeReiE 9gvh
6. (%) TR ¥ UsA WIEEl T RO FAl
HEw@qUl BT § 2 5
(@) wWramEl & fau s ey Weru A @i
ferreand forfa | 5
7. (%) TEEHT AR YSRU & G UINeh-awi ol
M w@H i fafrr fafee | 5
(@) ofsi & ufwau o fou sy fafeed i ==t
i | 5
8. 3G (3T FIN) T & ? 39 WishAT hI AR
=TT I | 10
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