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DIPLOMA IN PRODUCTION OF VALUE 
CD 	ADDED PRODUCTS FROM CEREALS, 
LO 	 PULSES AND OILSEEDS 
C\J 
cp 	 (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 

(1) 	Sterilization. 
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2. (a) Define the post harvest management and 
	

5 
what are the benefits of good post harvest 

management ? 

(b) Define cleaning and grading. Enumerate 	5 
factors controlling the cleaning and grading 

operations of grains. 

3. (a) What are the objectives of material handling 	5 
devices ? List the important material 

handling devices used in grain handling 

industry. 

(b) Name traditional and improved storage 	5 
structures for grain storage. What are the 

benefits of controlled and modified 

atmosphere storage ? 

4. (a) State the Ohm's Law. How are electric 	5 
motors classified and protected ? 

(b) Define evaporation and how it differs from 	5 
drying. What are advantages of 

evaporation in food processing ? Show 

important sectors of an evaporator with the 
help of a diagram. 
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5. 	(a) List the important dryers used in food 
	

5 

industry. Give the schematic diagram of a 

tray dryers. 

(b) Enumerate important conversion operations. 	5 
Explain the working principle of any one 
operation with the help of diagram. 

	

6. 	Give the important properties of following 10 
packaging materials. 

(a) Paper 

(b) Aluminium foils. 

(c) HDPE films 

(d) PVC 

(e) Metal cans 

	

7. 	(a) Name the important pulses and oilseeds. 	5 

Give their importance in human food. 

(b) What are the main deficiency diseases 	5 

caused by 

(i) Vitamin A 

(ii) Vitamin B1  

(iii) Vitamin D 

(iv) Vitamin E (v) Vitamin B12  
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8. 	Write short notes on any five : 	 2x5=10 

(a) Antinutritional factors. 

(b) HACCP 

(c) Agmark 

(d) Adulteration and common adulterant in 

cereals, pulses and oilseeds. 

(e) Food borne diseases 

(f) ISO 9000 senes 

(g) Chemical hazards in foods. 
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1. 14-1 tgcr trftiur-Erd 	( TFO 

(a) ail chkut (i1N 	+1) 

(b) 011-11 

(c)  

(d) 	 

(e) (st ich 	(Diggers) 

(f) r 	trzt 

(g)  

(h) 11r)ch ( 411q1tIch) 

(i) 11-1c4 

(j) alTIT1-9* ( 	 

(k) 311771 chtii (Roosting) 

(/) 19-44dr 

10x1=10 
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2. (a) 	!-ic:AT-R 	-ErftiTri-Erff 
	

5 

4')-1(.) 174q9"   ? 

(b) 	(-1141-- 	 a,iTa.)(ur 	trfoffrisru 
	5 

-1-f-A-R I (AN.41-14i11!-11-TiTht Qa cpiktur 

rieiricr 

-49TR I 

3. (a) TiTrIt -c111('')1 (handling) 	*71 	5 

wrr t? 	 •971-1-1:7— 

TrriTt tzltzg - 1-f-4?pff 	 4)1 	-49-r-471 

(b) 	 %.1tRyf 	 1.  4aRf-ff iftrurr 	5 

4t-ciirA 	r fOft7 I f-izifTd 7-4 4ftafdci 

11T-1.80Th 1.1tRTT 	c1-611 ? 

4. (a) 	31)14 tf9z11:1 	 =h1 	5 

	

WITTff 	TR-rd 	f-*--zrr Alcir t? 

(b)  	4 	rt e I uRb--a. 	5 

7:1-A 10:11Z 	wru VI:lzh-TuT 

	

ci-e4It? am* 	1:1-6-fftpf 3-TIITFff 

	-(4 Tq-ri--7 

5. (a) 7Nrti -ad714-5rawricLui -Tzb--1- T&-q9-r-R I 	5 

'ITEEF-W (dryers) 	3-Trgi -9.1"R I 

(b) 	(,(4icitui (conversion) 	 5 

	

t, 4R-cuol 	cnidcbril ftr-4-tu 

	

- ).. (511c.171 	A Tcrtz 
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6. 	Fv-IFOR.gct ftNT1 	t TifffcLui 117 41rwt. : 10 

(a) t:R 

(b) tc,11-1 1144 411410 

(c) t 	NI(' • 

(d) "(11t 
(e) tig 

	

7. 	(a) Trz-fftlmi qic.4 R-4 c1C1-I1. t 9Tri forwR1 +11.14 	5 

317R 4 	4-wq TErtz --rffR 

(b) 	r-P--Iroruct 	.10-11 tA al; Ilts4 trf al-t tl 	5 

(i) rad111-1-1 

(ii) radlrH1 q11  

(iii) cid' 4-11 t 

(iv) rcidl 111 

(v) rld1P-1-1 12 

8. f rftW TR 740-4 14 *a fofuR 	 2x5=10 

(a) 5lI44I4IUlcb cbikcb  

(b) 41L-1 

(c) 7114 

(d) 	 41(.4 3 	rctoi. 	3Tqfi:IWT (F4-101c id) 

(-114-11-4 31":1114%t 

(e) 11M Aricf tri 

(f) 31-1 rll 31).  9000 tlat1 

(g) 	 4 	cik  

BPVI-031 	 7 


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7

