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DIPLOMA IN PRODUCTION OF VALUE 
ADDED PRODUCTS FROM CEREALS, 

PULSES AND OILSEEDS (DPVCPO) 
Term-End Examination 

00666 	June, 2019 

BPVI-031 : FOOD FUNDAMENTALS 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer any five questions. All questions carry 

equal marks. 

1. Define any ten of the following terms : 	10x1.10 

(a) Safe moisture 

(b) Grading 

(c) Digger 

(d) Impulse 

(e) Distillation 

(0 Coring 

(g) Gob 

(h) Rancidity 

(i) Food additives 

(j) Essential fatty acids 

(k) Milling 

(1) Food labelling 
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2. (a) What is the role of temperature and 

moisture in food-grain storage ? 	2-
1 
 +2-1 =5  
2 2 

(b) What are the field and crop requirements 

for mechanical harvesting ? List the 

factors affecting performance of mechanical 

harvester. 2+3=5 

3. (a) What are the advantages and limitations of 

evaporation in food processing ? 	 5 

(b) What is blanching and why is it done ? 	5 

4. (a) What are the objectives of size reduction ? 

List different methods of size reduction. 2+3=5 

(b) What do you understand by eco-friendly 

packaging ? List its advantages. 	2-
1 
 +2 1

.5 
2 2 

5. (a) Write short notes on any two of the 

following : 	 2x2 — =5 
2 

(i) Shelf-life 

(ii) Quality Assurance 

(iii) Food Safety 

(iv) AGMARK 

(b) Discuss different types of food spoilages. 	5 
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6. (a) What are the anti-nutritional factors 

present in pulses ? 

(b) What is food quality ? Explain consumer 
oriented quality. 	 2+3=5 

7. (a) Discuss general labelling requirements of 
food. 	 5 

(b) How are enzymes inactivated in food ? 	5 

8. (a) What is sanitation ? Write its benefits in 
the food industry. 	 5 

(b) Explain the role of fats and amino acids in 

the human body. 	 5 
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