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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES 

(DVAPFV) 

Term-End Examination 

June, 2013 

BPVI-001 : 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 terms : 	1x10=10 

(a) Food Science 

(b) Protein 

(c) Primary processing 

(d) Mycotoxins 

(e) GMP 

(f) APEDA 

(g) PFA 

(h) Lactose 

(i) Aquaculture 

(j) AGMARK 

(k) IQF 

(1) Pasteurization 
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2. 	(a) What are the major properties of food ? 	4 

Define them. 

(b) What nutrients are required to our body 	4 
and what are their functions ? 

(c) What do you understand by food 2 

evaluation ? 

	

3. 	(a) How would you classify the food industry 	4 

according to functions and major product 

line ? 

(b) What is the status of food processing in 	4 
India ? Identify major problems and 

future scope in reference to fruits and 

vegetable processing industry. 

(c) Define the monosaccharides and disaccha 
	2 

rides. 

	

4. 	Give the importance of following unit operations 

in processing of food grains : 	 2x5=10 

(a) Cleaning and grading 

(b) Wheat milling 

(c) Parboiling of paddy 

(d) Drying 

(e) Storage 

	

5. 	(a) Name any two fruits grown in our country 	2 

whose production is ranked first in the 

world. 
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(b) Give two reasons for post harvest losses of 	2 
fruits and vegetables. 

(c) List some value added products from any 2 

two fruits. 

(d) What do you understand by climacteric and 	4 
non-climacteric fruits ? Explain with 

examples. 

6. 	(a) Why are fruits and vegetables called 	2 
protective foods ? 

(b) What do you understand by organic 	2 
foods ? 

(c) Explain post harvest treatments given at 6 
farm level for fruits and vegetables. 

7. (a) Enumerate different methods for 4 
preservation of foods. 

(b) Enlist the main components of quality of 	2 
food products. 

(c) What are the nutritional changes in the food 4 
quality ? 

8. 	Write short notes on any two of the following : 
(a) HACCP. 	 5x2=10 

(b) Anti-microbial agents used in food. 

(c) Clean milk production. 

(d) Nutrition labelling. 
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2. 	(a) -&ra 	 quffri "I t? 	LIRITrf" 	4 

I 

(b) 7R-7 	(.1 4  3TTT471-W Lilticbcic-of 	 4 

Wft 	? 

(c) wra 	3Trcr azIITrIzrA ? 	 2 

3. 	(a) 	3117 7§1M 3-ErfTT 1;1 9M-1711 q,ci3-13-a 	t 	4 

31T4R TR VA wrly-d 

(b) %T M. -11 'WE -511 1:11 441 ftnfff 	t?  	4 

4 	Z 113ti fi-Tr 	wr9 T TuR 	 -gTsu 

Trip,m311 	'Try? fa IR cbel 411-r 1-r-4R 
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4. 	Nil 	41 	W#WTuf 	F-11-11-(1 	4 (c11(1-11 
2 x 5 =1 0 

f-or-uus  : 

(a) TIPT-Tirch 

(b) 	ftrur 

(c) gr 3131-9 

(d) usEFff 

(e) 4T5Ituf 
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. 	. 
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car 	6,411 ITIP 

7. (a)  4 t_INNc IP 4117 cra Fa fir5r 1.:4W 

- 4-f1p", I 

(b)  T1111 115rOf 2 Volif 	mar 	1dcbI 	fTL-ql-  

I 

(c)  4 iviarn ay. 	4Igfuich LA.44-r cb ri 74 

8. 	 -7.41-1 4
.
14-a f<fffti-R : 

(a)  

(b) -um-q--<T2i 	 T74.4---414N 

(c) 4:4-43r TO-Tgi 

(d) 4Iquf 

5x2=10 
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