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

Term-End Examination 00802
June, 2016

BPVI-031 : FOOD FUNDAMENTALS

Time : 2 hours Maximum Marks : 50

Note : (i)  Attempt any five questions.
(i) Al questions carry equal marks.

- 1.  Define any ten of the following : 10x1=10
(a) Safe moisture

(b) Food Safety

() Pneumatic conveyor

d) Specific heat

e) Emulsification

(

(

(f) Billet

(g) Hermetic Seal
(h) Food additives
i Milling

(G) Mycotoxins

(k) Rancidity
()  Viruses
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2, (a) Discuss different sources of infection in 5
food-grains during storage.

(b) Enlist different machine and operational 5
factors affecting the efficiency of a grader.

3. (a) Whatis blanching and why it is done ? 5
(b) Write True or False for the following :  5x1=5
- () Polypropylene films are more

transparent than polyethylene films.

(i) Polyester films contains more glow as
compared to other plastic films.

(i) The moisture barrier properties of
polyethylene films is inferior than
nylon films.

(iv) Polyester films have inferior oxygen
barrier properties than polyethylene.

(v) Expanded polystyrene has good
cushioning property as compared to

polystyrene.
4.  Write short notes on any five of the following :
(a) Codex Alimentarius 5x2=10
b) TQM
(c) Personal hygiene
d) Microbial load

Perishable Food
(f) Food borne diseases

o~
D
-

5. (a) Define Fermented food and give three

examples each of solid and liquid Fermented
foods. 2+3=5

(b) Whatare the anti nutritional factors present 5
in pulses ?
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6 (a)
(b)
7. (a)
(b)
8.
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What are essential amino acids ? Name any
three essential amino acids. , 2+3=5
Why animal proteins are considered of
higher quality than plant proteins ? How
this inferiority of the plant proteins can be
improved ? 2x2.5=5

What are food additives ? Enlist three
natural and three synthetic antioxidants. 2+3=5

Explain seven principles of HACCP. 5

Explain different methods of food preservation. 10
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5. (a) foHfrem wmererd 1 sftafve #ifmg sl 3
T WA frfoaa @memeef & d-d seeo
v 2+3=5
(b) ==l H forer™ fedrefirr FRE B Q §2 5
6. (a) o T o T €2 feel AW erfrerd
i et & M fafa 2+3=5
(b) WY W T g ¥ uy N ) 3 e
T A A T 2GR W # 59 Fera
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7. (a) AT w0 E? A9yl ok 9 whm
Fftetfadterent i geftag #ifw) 2+3=5
(b) I & wr fagiai %1 avfr Fifg 5
8. aTe e =t fafim fafsi @1 aoiy it 10
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