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BPVI-001 : FOOD FUNDAMENTALS

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry
equal marks.

1. (a) What is food ? Enlist the food items. 4
(b) What is the difference between food science
and food technology ? 3
(¢)  Write the full form of the following : 3x1=3
(i) NMR
(ii) NIR

(iii) AGMARK

2. (a) Define the following : 5x1=5
(i) Irradiation
(i1) Microorganisms
(iii) High Pressure Technology
(iv) Sterilization
(v)  Food Deterioration

(b) Enlist the nutrients of our food. Why are
they important in the human diet ? 5
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3. (a)

(b)

4. (a)
(b)
(c)

5. (a)
(b)

6. (a)
(b)
(c)

7. (a)

(b)
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Enlist the segments of the food processing

industry in India. 5
What is shelf life and dating of foods ? 5
Differentiate between cleaning and grading. 3
Describe pre-cooling. 4
Differentiate between health food and
designer food. 3
Describe white revolution in India. 5
Define food pyramid. What is the
importance of food pyramid in food selection
for the diet ? 5
Write down the three important functions
of our body for which we need energy. 3
Describe in brief the colour pigments present
in fruits and vegetables. 5
What is the physiological value of
carbohydrates, fats and proteins ? 2
Fill in the blanks : 5x1=5
(i) Home of spices is
(i1) Queen of spices is
(iii)) King of spices is
(iv) Pungent principle in pepper is due to
(v) Main adulteration in the whole pepper

is
Name different methods that can reduce the
nutrient losses. 5



8. (a) Enlist the products that can be made from

sugarcane. 5
(b)  Write the full form of the following : 5x1=5

(i) BIS

(i) ISO

(111) HACCP
(iv) GMP
(v) MFPI
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(@) fr=fafed & ) &9 fafav : 5x1=5
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(i) 8. ug. 3.
(iii) .0 EHL .
(iv) Si.TH.bt.
(v) TUH.UH.G1.3T6.
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