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DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS,

PULSES AND OILSEEDS (DPVCPO)

Term-End Examination

LI | o e 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)
(b)
(c)
(d)
(e)
®
(g)
(h)
(i)
@
(k)
4y
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Safe moisture
Grading
Digger
Impulse
Distillation
Coring
Gob
Rancidity
Food additives
Essential fatty acids
Milling
Food labelling
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2. (a)
(b)
3. (a)
(b)
4. (a)
(b)
5. (a)
(b)
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What is the role of temperature and
moisture in food-grain storage ? 2 é +2 é =5

What are the field and crop requirements
for mechanical harvesting ? List the
factors affecting performance of mechanical

harvester. 24+3=5

What are the advantages and limitations of

evaporation in food processing ? 5

Whét is blanching and why is it done ? 5

What are the objectives of size reduction ?
List different methods of size reduction. 2+3=5

What do you understand by eco-friendly
packaging ? List its advantages. 2 é +2 é =5

Write short notes on any #wo of the
following : 2><2§=5
(i) Shelf-life

(ii) Quality Assurance

(ili) Food Safety

(iv) AGMARK

Discuss different types of food époilages. 5
2



6. (a)

What are the anti-nutritional factors

present in pulses ? 5

(b)

7. (a)
(b)
8. (a)

What is food quality ? Explain consumer
oriented qﬁality. 243=5

Discuss general labelling requirements of
food.

How are enzymes inactivated in food ? - 6

What is sanitation ? Write its benefits in

" the food industry. 5

(b)
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Explain the role of fats and amino acids in
the human body. 5
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1. fefafaes & @ 5 gw =& =t ofonfia
wHhifore | 10x1=10
(%) gl i
(@) i (afgm)
(M) Fe= (fsm)

(=) @mam

(§) A

(|) wfm

(®)
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2. (®) g Yeru ® duee it Tl R T
WftreRT } 2 | 2é+2%=5
(@)mﬁﬁmm%éﬁuﬁ@aaﬂt |
wud GeHl oEvEean wH-E & ? BEA
ETARCHIC] % framfidat (performance) &l
TR H TS HH B GER TAG| 243=5

3. (F) g Yo § g % a3t Himmd

w8 ? 5
(@) qaeim (faoi) ¥ ¥ ot & =i T
ST 8 2 ' 5

4 (%) R T F RE T OE 7 AR

i ) ot AR B g e 243=5

(@) waiaELfEddt (eco-friendly) FHfom | M
wm%?wﬁimﬁﬁwmm%wéﬁ

5. (%) Reiifaa 3§ 3 frdl g w aftre feoafimt
fofae 2x2§
G Farshes
(i) T[S SAETEA
(iii) @ G
(iv) THRh

(@) fafim ver g Rk =t dte 5
' BPVI-031 5 P.T.0.

=5



6. (%) T H fymam wfa.defrs s - § 2 5

(@) @ oEwr =&} 2 I Afge o
1 saTE FRT ¢ 2+3=5

7. (%) GEYEE & WG qEET GEH
AEvEHaTs (e wal)  s=f fifve | 5

(@) wrwgd § daEt | SR 39 99
ST 2 5

8. (%) w=sal = ¥ ? @w ;W A TWH @

fofm | 5
(@) #ma W § aw ok WA st @ fie
$I =R R | 5

————_—

BPVI-031 6 700



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

