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

. Term-End Examination

June, 2017

BPVI-001 : FOOD FUNDAMENTALS

Time : 2 hours

Maximum Marks : 50

Note : Attempt any five questions. All the questions carry

equal marks.

1.  Write full forms for the following :
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LHA
USDA
MPEDA
HSC
HPLC
TGSEB
AOAC
CCP

EIC

MOFPI
GMP

TQM

10x1=10
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2. Fill up the blanks in the any five of the following :

- 5x2=10
(@) Malabar peppers are considered best in the

world due to their and

(b) Two main by products of sugarcane industry
are and

(¢) Tamarind pulp contain acid
due to which it is used as acidulant in

(d) Tamarind seed contain a polysacchride
__________ due to which it is used as
material in textile industry.
(¢) As a medicine ginger is used as

and _ .
() Cardamom is consideredas _______ of
spices while pepper is considered as
of spices.
(g) Turmeric is used in curries as
and _agent,
3. Define the following : 10x1=10
(a) Food safety (b) Grading '
(c) Gloss (d) Functional Food
(e) Brooding () Penetrometer
(g) Denaturation (h) Sulphiting
(i) Blanching (G)  Abattoir
4.  Write short notes on any four of the following :
(@) Codex Alimentarius 4x214=10
() AGMARK

(c) Food infection
(d) Climacteric fruits
() Food spoilage

() Residue analysis
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(b)

BPVI-001

List all the Fat soluble Vitamins and explain

their role (function) in human body. 2+3=5
What do you understand by HACCP ?
Explain its principles. 1+4=5

Why fruits and vegetables are colled
Protective Food ? Explain different methods
used for assessing the maturity of fruits . 1+4=5

Discuss cleaning and grading of fruits. 5

List different post harvest handling 5
operation used to reduce the rate of
metabolic activities in Fruits and Vegetables.

Discuss the antinutritional factors present 3
in plant food. - :

Name two toxicant’s present in animal food. 2

Explain the role of different chemicals in 4
preventing the deterioration of food.

Name the adulterants and their detection 6
in the following articles.

(i) Black Pepper
(i) Tur Dal
(i) Ghee

3 P.T.O.
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4. R0 ¥ fed uw W e fafen 4x2%2=10
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Hifsa | 2+3=5
(b) FHE R o o T ¥ 2 3w il w1 v
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