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 BPVI-031  

DIPLOMA IN PRODUCTION OF VALUE  

ADDED PRODUCTS FROM CEREALS, 

PULSES AND OILSEEDS (DPVCPO) 

Term-End Examination 

June, 2022  

 

BPVI-031 : FOOD FUNDAMENTALS 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. Define any ten of the following terms : 101=10 

(a) Post-Harvest Management  

(b) Aeration 

(c) CAP storage 

(d) Motor 

(e) Direct Current (DC) 

(f) Density 

(g) Evaporation 

(h) Specific Heat 

(i) Clarification 

(j) Roasting 

(k) LLDPE  

(l) Essential Amino Acids  
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2. (a) Write the benefits of good post-harvest 

management. 5 

(b) Name factors controlling the cleaning and 

grading operations of grains. 5 

3. (a) List the important material handling 

devices used in grain handling industry.    4 

(b) What do you understand by modified 

atmosphere storage ? Mention its potential 

benefits.  6 

4. (a) Define food and mention its major 

constituents. 5 

(b) Mention the effects of cooking, processing and 

storage on nutritive values of foods. 5 

5. (a) What is drying process ? Mention its 

advantages and limitations. 5 

(b) List the important dryers used in the food 

industry. 5 

6. (a) What is solid-liquid extraction ? Give three 

examples. 4 

(b) Give the names of twelve packaging 

materials. 6 
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7. (a) What is ‘‘Retort Packaging’’ ? Indicate the 

important structure of packaging materials 

used in Retort Packaging. 5 

(b) List out various sources of biological hazards. 5 

8. Write short notes on any two of the following :  5+5 

(a) Foodborne diseases 

(b) HACCP 

(c) Food Labelling  
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 ~r.nr.dr.AmB©.-031  

 AZmOm|, Xmbm| Ed§ {VbhZm| go _yë` g§d{Y©V CËnmXm| Ho$  
CËnmXZ _| {S>ßbmo_m H$m`©H«$_ (S>r.nr.dr.gr.nr.Amo.) 

gÌm§V narjm 
OyZ, 2022 

~r.nr.dr.AmB©.-031 : ImÚ Ho$ _yb {gÕm§V 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

1. {ZåZ{b{IV _| go {H$Ýht Xg nXm| H$mo n[a^m{fV  
H$s{OE : 101=10 

(H$) H$Q>mB© Ho$ ~mX à~§YZ  

(I) dm`w g§MmaU 

(J) gr.E.nr. g§J«hU 

(K) _moQ>a  

(L>) àË`j Ymam (S>r.gr.) 

(M) KZËd 

(N>) dmînZ 

(O) {d{eï> D$î_m  

(P) {Z_©bZ  

(Äm) ^yZZm (amopñQ>¨J) 

(Q>) Eb.Eb.S>r.nr.B©. 

(R>) A{Zdm`© Eo_rZmo Aåb  
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2. (H$) AÀN>o H$Q>mB© Ho$ ~mX Ho$ à~§YZ Ho$ bm^ {b{IE & 5 

(I) AZmO H$s g\$mB© Am¡a loUrH$aU g§~§Yr H$m`m] H$mo 

{Z`§{ÌV H$aZo dmbo H$maH$m| Ho$ Zm_ ~VmBE & 5 

3. (H$) AZmO hñVZ (g§MmbZ) CÚmoJ _| à`moJ hmoZo dmbo 

µOê$ar gm_J«r hñVZ (g§MmbZ) gmYZm| H$s gyMr 

V¡`ma H$s{OE & 4 

(I) g§emo{YV dmVmdaU g§J«hU go Amn Š`m g_PVo h¢ ? 

BgHo$ g§^m{dV bm^m| H$m C„oI H$s{OE & 6 

4. (H$) Amhma H$mo n[a^m{fV H$s{OE Am¡a BgHo$ à_wI 

KQ>H$m| H$m C„oI H$s{OE & 5 

(I) ImÚ nXmWm] Ho$ nmofU _yë`m| na nH$mZo, àg§ñH$aU 

Am¡a §̂S>maU Ho$ à^mdm| H$m C„oI H$s{OE & 5 

5. (H$) ewîH$Z à{H«$`m Š`m h¡ ? BgHo$ bm^ Am¡a gr_mAm| 

H$m C„oI H$s{OE &  5 

(I) ImÚ CÚmoJ _| BñVo_mb hmoZo dmbo à_wI ewpîH$Ìm| H$s 

gyMr V¡`ma H$s{OE & 5 

6. (H$) R>mog-Ðd {ZîH$f©U Š`m h¡ ? BgHo$ VrZ CXmhaU 

Xr{OE & 4 

(I) ~mah n¡Ho$qOJ gm_{J«`m| Ho$ Zm_ {b{IE & 6 



BPVI-031 6 

7. (H$) ‘‘[aQ>m°Q>© n¡Ho$qOJ’’ Š`m h¡ ? [aQ>m°Q>© n¡Ho$qOJ _| à`moJ 

hmoZo dmbr n¡Ho$qOJ gm_{J«`m| H$s à_wI g§aMZm H$m 

g§Ho$V H$s{OE & 5 

(I) O¡{dH$ g§H$Q>m| Ho$ {d{^Þ òmoVm| H$s gyMr V¡`ma 

H$s{OE & 5 

8. {ZåZ{b{IV _| go {H$Ýht Xmo na g§{já {Q>ßn{U`m±  

{b{IE :  5+5 

(H$) ImÚ-dm{hV amoJ  

(I) EM.E.gr.gr.nr. 

(J) ImÚ nXmWm] H$m bo~brH$aU 


