00256

No. of Printed Pages : 7 BPVI-031

DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS,
PULSES AND OILSEEDS
(DPVCPO)

Term-End Examination
June, 2012

BPVI-031 : FOOD FUNDAMENTAL

Time : 2 hours Maximum Marks : 50

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

1.  Define the following terms : (any ten) 10x1=10
(a) Grading
(b) Screening
(c) Belt conveyor

(d) Cereal crops.

(e) Diggers

(f) MKS system under Fundamental Units
(g) Force

(h) Motor

(i) Bulk density
(j)  Distillation
(k) Roosting

(I) Sterilization.
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2. (a)

3. (a)
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Define the post harvest management and
what are the benefits of good post harvest
management ?

Define cleaning and grading. Enumerate
factors controlling the cleaning and grading
operations of grains.

What are the objectives of material handling
devices ? List the important material
handling devices used in grain handling
industry.

Name traditional and improved storage
structures for grain storage. What are the
benefits of controlled and modified
atmosphere storage ?

State the Ohm’s Law. How are electric

motors classified and protected ?

Define evaporation and how it differs from
drying. What are advantages of
evaporation in food processing ? Show
important sectors of an evaporator with the
help of a diagram.



(b)

List the important dryers used in food
industry. Give the schematic diagram of a
tray dryers. '

Enumerate important conversion operations.
Explain the working principle of any one
operation with the help of diagram.

6. Give the important properties of following

packaging materials.

(a)
(b)
(c)
(d)
(€)
7. (a)
(b)
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Paper
Aluminium foils.
HDPE films
PVC

Metal cans

Name the important pulses and oilseeds.
Give their importance in human food.

What are the main deficiency diseases
caused by

(i) Vitamin A
(i) Vitamin B
(iii) Vitamin D

(iv) Vitamin E (v) Vitamin By,
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8.  Write short notes on any five : 2x5=10

(a)
(b)
(©)
(d)

(e)
()
(8)
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Antinutritional factors.
HACCP
Agmark

Adulteration and common adulterant in
cereals, pulses and oilseeds.

Food borne diseases
ISO 9000 senes

Chemical hazards in foods.
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2. (@
(b)
3 (a)
(b)
4. ()
(b)
5 (a)

(b)
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6. Trefoiaa Y wmiiEl & weaqel o @fse: 10
(@) T |
(b) TIHFEH HES
(©) = € bt § fired
d
() U F H
7. (a) WeEl I @ faeet ¥ AW fofgw) a3
IR | 7% e & W HifTw)
b) FreffaramanINa@q@IMFIIE 5
@ fofm g
i) forerfim i,
(i) faerfim €
(iv) foerfam 3
v) ﬁl’d‘lﬁ!’faﬁlz

8. o g H&u # e fofay : 2x5=10
(@) gfaaafors HE
(b) T
() Tk
(d) @, e iR faeedl # srafas (faeme)
Td 9 USSR
(e) TE S UT
(f) € TE 3N 9000 FAW
(g) el # THmEfis T
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