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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 : 101=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 

(j) Food Adulteration 

(k) Mycotoxin 

(l) Antibiotic 

2. (a) Give an example of each of the following : 51=5 

(i) Monosaccharide 

(ii) Macromineral 

No. of Printed Pages : 4  BPVI-001 



BPVI-001 2 

(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 

(c) Explain nutrition labelling. 3 

5. Write short notes on the following : 25=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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 ~r.nr.dr.AmB©.-001  

\$bm| Ed§ gpãµO`m| go _yë` g§d{Y©V CËnmXm| _| {S>ßbmo_m 
(S>r.dr.E.nr.E\$.dr.) 

gÌm§V narjm 

\$adar, 2021 

~r.nr.dr.AmB©.-001 : ImÚ gå~ÝYr AmYma ŷV VÏ` 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. {ZåZ{b{IV _| go {H$Ýht Xg  H$mo n[a^m{fV H$s{OE :  101=10 

(H$) ImÚ àm¡Úmo{JH$s 
(I) {ZYmZr OrdZ 
(J) OrdmUw 
(K) Kf©U-H$moU 
(L>) Obdm`wdr` \$b 

(M) ImÚ {nam{_S> 
(N>) {S>ã~m~§Xr 
(O) \$bm| na _mo_ H$m bonZ 
(P) [aHo$Q²>g 

(Äm) ImÚ An{_lU 

(Q>) _mBH$moQ>m°pŠgZ 
(R>) EopÝQ>~m`mo{Q>H$ 

2. (H$) {ZåZ{b{IV _| go àË`oH$ H$m EH$-EH$ CXmhaU 
Xr{OE : 51=5 
(i) _moZmog¡H$amBS> 
(ii) ñWyb-I{ZO-VÎd$ 
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(iii) XÿY go àmßV hmoZo dmbr dgm go ^anya CËnmX 
(iv) YmZ H$s ^ygr Ho$ CnmoËnmX 
(v) new ImÚ-nXmWmªo _| Q>m°pŠgZ 

(I) ImÚ-nXmWmªo _| {b{nS²>g Ho$ _hÎd ~VmBE & 5 

3. (H$) ImÚ-nXmWmªo _| {H$Ýht nm±M I{ZO-VÎdm| Ho$ àH$m ©̀ 
{b{IE & 5 

(I) ImÚ CËnmX JwUdÎmm g§~§Yr _mZH$m| H$s {d{^Þ lo{U`m| 
H$s MMm© H$s{OE & 5 

4. (H$) h¡ñn (HACCP) Ho$ bm^ Š`m h¢ ? 2 

(I) Ad{eîQ> {díbofU H$s Amdí`H$Vm na àH$me  
S>m{bE & 5 

(J) nmofU bo~bZ H$s ì`m»`m H$s{OE & 3 

5. {ZåZ{b{IV na g§{jßV {Q>ßn{U`m± {b{IE : 25=10 

(H$) {àHy$qbJ 

(I) n`m©daUr` g§XÿfH$ 

6. (H$) àg§ñH$aU go nhbo ImÚmÞm| H$m dJuH$aU Š`m| 
_hÎdnyU© hmoVm h¡ ? 5 

(I) ImÚmÞm| Ho$ {bE EH$ AmXe© ^§S>maU g§aMZm H$s 
{deofVmE± {b{IE & 5 

7. (H$) àg§ñH$aU Am¡a ^§S>maU Ho$ Xm¡amZ nmofH$-VÎdm| H$mo 
H$m`_ aIZo H$s {d{Y`m± {b{IE & 5 

(I) A§S>m| Ho$ n[aajU Ho$ {bE à`wº$ {d{Y`m| H$s MMm© 
H$s{OE &  5 

8. CgZZ (C~bm hþAm) Š`m h¡ ? Bg à{H«$`m H$s g{dñVma 
ì`m»`m H$s{OE & 10 

 


