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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 : 	10x1=10 

(a) L H A 

(b) USDA 

(c) MPEDA 

(d) Fl S C 

(e) HPLC 

(f) TGSEB 

(g) AOAC 

(h) C C P 

(i) E C 

(j) MOFPI 

(k) G M P 

(1) TQM 
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2. 	Fill up the blanks in the any five of the following : 
5x2=10 

(a) Malabar peppers are considered best in the 
world due to their 	  and 

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

(c) 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. 

(e) As a medicine ginger is used as 	 
and 	 

(f) Cardamom is considered as 	of 
spices while pepper is considered as 
	 of spices. 
Turmeric is used in curries as 	 
and 	 agent. 

3. 	Define the following : 
(a) Food safety 	(b) 
(c) Gloss 	 (d) 
(e) Brooding 
(g) Denaturation (h) 
(i) 	Blanching 	(j) 

Grading 
Functional Food 
Penetrometer 
Sulphiting 
Abattoir 

10x1=10 

4. 	Write short notes on any four of the following : 
(a) 
(b) 
(c) 
(d) 
(e) 

(0 

Codex Alimentarius 
AGMARK 
Food infection 
Climacteric fruits 
Food spoilage 
Residue analysis 

4x21/2=10 

(g) 
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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 

	

6. 	(a) Why fruits and vegetables are coiled 
Protective Food ? Explain different methods 
used for assessing the maturity of fruits . 1+4=5 

Discuss cleaning and grading of fruits. 	5 

	

7. 	(a) List different post harvest handling 
operation used to reduce the rate of 
metabolic activities in Fruits and Vegetables. 

(b) Discuss the antinutritional factors present 	3 
in plant food. 

(c) Name two toxicant's present in animal food. 	2 

	

8. 	(a) Explain the role of ,  different chemicals in 
preventing the deterioration of food. 

(b) Name the adulterants and their detection 	6 
in the following articles. 

(i) 	Black Pepper 
Tur Dal 

(iii) Ghee 

(b) 
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2. 	Tetrt 	 (ftt TIN) : 	5x2=10 

(a) 1-11clicilt -Wr91" ri-14 	74-4. 	 
	 * cbRui, fa-4a 7 kiSa ITT9T 	Ic1I t I 

(b) +Hi Z*TT* 	Cal.  3t-ecriq, 	 
	 t 

(c) -T4T9 * irk 7  	t 
	 w-*--r 

icbql Anti 

74791* .11.1    41104.4Als 
T1 	*TTIrT, 	 14.  "P"-TTI 37117 

	 *WT 14 .F-.7;1T •T11c-11 t 

attifei 	tr 7 3T-<-(t 
	* -Fcr 	chtil 	t 

roizrt TRTrol  	tr-el 
rii-4 	-1:mr-o -Tr 	 TiTiT 	IdI t I 

'WI 3 7117 *1'1 1:1. 	 3117 

	Tl:k* vrr 7 fttrr Midi t 

3. 	1:ftliffisirff W77 : 	 10x1=10 

(a) 1NM -Tvr 	(b) 44-*--Tur ( 	F8 1 1) 

(c) 	 (d) 	chllicl-tch tglsli-tqfq 

(e) 	‘rtTi 	(f) 	.4tT9-17141.  

(g) 	is 	ct) ocntui 	(h) 	*-1r4411*d chtul 

(i) 	ragui cf.,1 	(i) 	-4MTTUT 
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4. 	144E1 14 	ch.6 VRTIT 	ffgfR : 	 4x21/2=10 

(a) ch 	cm4 

(b) 	 

(c) VIC tishiiur 

(d) •ciaivi 	 TM 

(e) gift! fTed 

(f) 3 f 	fagrlaui 

5. (a) 14* 7ATI Ire-471 	 11.9-14-4 W77 
at Tina tT .1.)1 ifgr*T (514,141) *I auk 

SRI 	 2+3=5 

(b) 	 'A airq 	Tri:T4Ta 1? 	d, M.-4.M 	qui-r 
-W--4R 	 1+4=5 

6. (a) MIMI atrtlfwgi*t ykitmw -grrimetwtiwtt? 
!-11(1 . 	LifiLviciar 

trtazilw 51 	i ichif 7TUT 	qui-f 'Tlfq7 I 	1+4=5 

(b) 	TUT - 11M-Tt att 471"*"714 	W-Ai 	5  

*if-4R 

	

7. 	(a) 	n-Ki• 3111 Trf--- 	d414 1:“.11 r9b 4114 T1 	 5 

vt4 14.  ipiwr fafiT 
(handling) IlfWIT3# -)‘119-1-4-4 "*""r" I 

(b) 	 tgif.44q10 	TRO 	3 

"WTR I 

(c) triaff WTI igils1 	iqfeff'4 	 3TINTITWITall 	2 

*971fFr13171 
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8. 	(a) 015.14q14 0 VTR t4 .1.c0 	feiT9' 	4 
titilq la) 	iirTMT 	gull 0r77 I 

(b) 	14-1 ci tot 170 -44 	f'1-1(11cla 'WO* 771 	6 
*iehi TIT rtiO 	faftz fef-a7 

(i) cniol fgr-4 

(ii) 71'e 
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