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DIPLOMA IN VALUE ADDED PRODUCTS
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8 Term-End Examination
June, 2012
BPVI-001 : FOOD FUNDAMENTALS
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

« 1. Describe the functions of some vitamins and 10
minerals for health of human beings.

2. (a) What is the status of food processing in 5

India ?
(b) What is pulse processing and describe in 5
brief.
3.  Describe the cleaning and grading of grains. 10
4. Describe in brief the on'Farm Post Harvest 10

Treatments for fresh produce.

5. (a) Enlist the products and by products of
sugarcane and describe any two. 1+2+2=5

(b) Enlist the preservation techniques for meat
and describe any two. 142+2=5
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6.  What are the nutritional changes in food quality ? 10

7.  What do you mean by enforcement of food laws ? 5+5

Name a few food laws operating in India.

8. Define the following :

(a)
(b)
(c)
(d)
(e)
®

(8)
(h)
(i)

)
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Digestion
Enzyme
Blanching
Canning
Carbonation
Spoilage
Contamination
Malnutrition
Pathogen
Toxicity

1x10=10
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1. S & @A F o smavws §9 faafl @ 1

Giieiacl & THTEl @ W Hifsu)

2. (a) 9RA ¥ @ yEER S yiefa w2
(b) T I <o R ? HAY F T i)

3. 3 (grains) i HEE @ A0 H WL HIfCL 10
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5. (a) T G U YR St gEt oEy iR g

Q ol 1 B T Hife 14242=5
(b) HIE F fow afReon gt st gt SR R
TRl 4 ® W HIST 1+242=5

6. T T B g aret drforeh gRedd we 9§ 2 10

7. T e & e @ oY F UuEd €2 WRA § A 545
¥ @ fad & W fafau)

8. ﬁ'ﬁlﬁﬁﬁﬁ a’ﬁ .qf{q-lfq-d aﬂﬁq : 1x10=10
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