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Term-End Examination
December, 2022
BPVI-031 : 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) Safe moisture
(b) Grading
(¢) Screening
(d) Coupling

(e) Emulsification
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Instantization
Coextrusion
Hermetic seal
Food additives
Essential fatty acids
Mycotoxins
Viruses
Give the level of post-harvest losses in
foodgrains. Explain the role of temperature

and moisture in post-harvest management

of foodgrains. 5

Name any ten machines/equipments used
for process of cleaning, grading and

separation. 5

List the important traditional tools and
mechanical tools/equipments for
harvesting. Give advantages of traditional

over mechanical methods of harvesting. 5

Name two traditional and three improved

storage structures for grain storage. 5
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What is centrifugal force ? Give its two

applications. 3

What is electric motor ? Name three DC

and three AC motors. 7

Define the evaporation process. How does
it differ from drying ? Give the advantages

of evaporation process. 5

Draw a schematic representation of an

evaporator and label different sections. 5

Explain the following unit operations in food

processing and their purpose : 2x5=10

(a)
(b)

(c)
(d)
(e)

(a)

Blanching

Pasteurization
Homogenization
Food irradiation

Fermentation

List the factors responsible for food

deterioration. 4
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(b) Give the nutritional significance of
proteins, calcium, phosphorus, sodium,
Vitamin ‘A’ and Vitamin ‘D’. 6
Write short notes on any two of the following :
2x5=10
(a) Chemical hazards in foods

(b) Factors for maintenance of hygiene and

sanitation in a food processing unit

(¢) Form-Fill-Seal equipment
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