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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES (DVAPFV)

Term-End Examination
June, 2016
BPVI-001 : FOOD FUNDAMENTALS
Time : 2 hours Maximum Marks : 50

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

1.  Explain the functions of five major Vitamins and 5+5
five major Minerals for human body.

2. (a) What is the status of Food Processing in 5
India ? _
(b) Explain in brief the concept of Total Quality 5
Management (TQM).

3. (a) Draw aflow chart for processing of oilseeds. 5
(b) Enlistimportant value added products from 5
cereals, pulses and oilseeds.

4. Explain in brief the various products of milk 10
available in the market.

5. (a) What do you understand by a Food 5
Pyramid ?
(b) Explain with the help of a chart some 5
Characteristic Traditional Foods of India.
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6. (a) Write the steps involved in ‘Post Harvest 5
Handling’ of Fruits.
(b) Explain in brief the ‘Food Borne Diseases’. 5

7. (a) Explain with the help of a table the different 5
quality standards for fruits and vegetables.
(b) Explain in brief the major factors which 5
" affect ‘Food Deterioration’.

8.  Write short notes on any five : 2x5=10
(a) Pulse processing
(b) Meat processing
() GMP
(d) Nutritional importance of milk
(¢) Importance of spices
() Blanching of fruits and vegetables
(8 Myco-toxins
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(Sdiudiur. )
|=Alq wdan
I, 2016
w2t -001 : e TR STaRYA we
5T 2 B STFHTT 3%F : 50
Ae: frd wia g7 & 30 AT @H T & o7 T
&
1. WFE WR & fau sevas ue ygE-faafiEl eie 5+5
@fTeTacEl & YTl 19U shifeg |
2. (a) vRa ¥ @ HEeE (yEEw) W fefg @ 5
??
(b) P AW YSE (AT TA) B HHReT H 5
W9 # o wifew
3. (a) oo e S fog v 96 s\ 5
(b) N, S SR faeedl @ YW TeEqui gew 5
Hafa SerRl Yt |

4. R § 3uerey fafqy gra Sl @1 WE9 F avl 10
Hifsa |

5. (a) e fyfies Qo o aaea §2 | 5
(b) wRa % Fo fafre W grwE #1985
! HEEd ¥ SR |
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6. (a) THE HI GSE F IR HI @YW (F9&) H 5
Hitafea =Rl %1 fafau |
(b) T Sifd AW 1 HET | ol S 5

7. (a) Tl iR wfewl & foau fafim quemm Sedt 5
i oh! dIfeTaht shi TERIAT Q US|
(b)) TWE-fopaH I FA AT A FREH 1 5
Y H guiF g |

8. Haw H fad ure W A fafay : 2x5=10
(@) TA-FHER
(b) Hre-wEwER
(c) ST
(d) ¥ H QR AEE
(e) T I HEA
() Al ua afesE o foeret we
() eI
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