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June, 2021 

BPVI-001 : FOOD FUNDAMENTALS 

Time : 2 Hours     Maximum Marks : 50 

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

1. Explain any five of the following terms :  2 each 

(a) Water 

(b) Fibre 

(c) Carbohydrates 

(d) BIS  

(e) Total Quality Management 

(f) MoFPI 
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2. (a) List the characteristics of grains influenced 

by the water activity during storage. 5 

(b) What do you understand by Export 

Promotion Council ? 5 

3. (a) Define the following : 1 each 

(i) Cleaning 

(ii) Grading 

(iii) Parboiling 

(iv) Silo 

(v) Functional Food 

(b) Describe the physical methods for 

assessing the maturity of fruits and 

vegetables. 5 

4. (a) Differentiate between preservation by high 

temperature and preservation by low 

temperature. 5 

(b) What do you understand by safe 

harvesting of horticultural crops ? 5 
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5. (a) Define the following : 1 each 

(i) Sorting 

(ii) Blanching 

(iii) Refractometer 

(iv) Penetrometer 

(v) Sulphiting 

(b) How can you produce clean milk ? 5 

6. (a) Enlist the products of sugarcane. 2 

(b) Enlist spice crops. 3 

(c) Why should we follow food pyramid ? 5 

7. (a) Differentiate between aseptic packaging 

and vacuum packaging. 5 

(b) Explain the different ways of pre-cooling.  

5 

8. (a) Explain different quality standards. 5 

(b) Name the anti-microbial agents used in 

food.  5 
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iQyksa ,oa lfCt;ksa ls ewY; laof/Zr mRiknksa esa 

fMIyksek (Mh- oh- ,- ih- ,iQ- oh-) 

l=kkar ijh{kk 

twu] 2021 

ch-ih-oh-vkbZ--001 % [kk| lEcU/h vk/kjHkwr rF; 

le; % 2 ?k.Vs     vf/dre vad % 50 

 uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA  

1- fuEufyf[kr eas ls fdUgha ik¡p 'kCnksa dks ifjHkkf"kr 

dhft, %   izR;sd 2 

(d)  ty 

([k)  js'kk (iQkbcj) 
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(x)  dkcksZgkbMª sV 

(?k)  ch- vkbZ- ,l- 

(Ä)  lEiw.kZ xq.koÙkk izca/ 

(p)  ,e- vks- ,iQ- ih- vkbZ- 

2- (d)  Hk.Mkj.k ds nkSjku ty lfØ;rk ls izHkkfor 

gksus okys vukt dh fo'ks"krkvksa dh lwph rS;kj 

dhft,A 5 

([k)  fu;kZr lao/Zu ifj"kn~ ls vki D;k le>rs gSa \  

5 

3- (d)  fuEufyf[kr dks ifjHkkf"kr dhft, % izR;sd 1 

 (i)  liQkbZ 

 (ii)  Js.khdj.k 

 (iii) ikjckW;fyax 

 (iv) dksBh 

 (v)  dk;kZRed [kk| inkFkZ 
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([k)  iQyksa vkSj lfCt;ksa dh ifjiDork dk ewY;kadu 

djus lEcU/h HkkSfrd fof/;ksa dk o.kZu dhft,A 

5 

4- (d)  mPp rkieku }kjk ifjj{k.k vkSj fuEu rki }kjk 

ifjj{k.k esa vUrj Li"V dhft,A 5 

([k)  ckxokuh iQlyksa dh lqjf{kr dVkbZ@rqM+kbZ ls vki 

D;k le>rs gSa \  5 

5- (d)  fuEufyf[kr dks ifjHkkf"kr dhft, % izR;sd 1 

 (i)  N¡VkbZ 

 (ii)  foo.kZ 

 (iii) fjÚsDVksehVj 

 (iv) isuhVªksehVj 

 (v)  lYiQkbfVax 

([k)  vki LoPN nw/ mRiknu fdl izdkj djsaxs \ 5 



 [ 7 ] BPVI-001 

  P. T. O. 

6- (d)  xUus ls mRiknksa dh lwph rS;kj dhft,A 2 

([k)  elkys iznku djus okyh iQlyksa dh lwph rS;kj 

dhft,A 3 

(x)  gesa vkgkj fijkfeM dk vuqlj.k D;ksa djuk 

pkfg, \ 5 

7- (d)  ,lsfIVd iSdsftax vkSj fuokZfrr iSdsftax esa 

vUrj Li"V dhft,A 5 

([k)  iwoZ&'khryu dh fofHkUu fof/;ksa dh O;k[;k 

dhft,A 5 

8- (d)  fofHkUu xq.koÙkk ekudksa dh O;k[;k dhft,A 5 

([k)  [kk| inkFkks± esa bLrseky fd, tkus okys 

izfrlw{ethoh ,tsaVksa ds uke fyf[k,A 5 
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