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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFYV)

Term-End Examination

June, 2022

BPVI-001 : FOOD FUNDAMENTALS

Time : 2 Hours Maximum Marks : 50

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

1. (a) Enlist any four fat-soluble vitamins. 4
(b) Enlist any four water-soluble vitamins. 4

(¢c) Enlist any f{wo minerals essential for

hemoglobin production. 2
2. (a) Provide full form of the following : 1x5=5

(1) AOAC

P.T.O.



(b)

[2] BPVI-001
(1) HACCP
(1) GMP
@iv) ISO
(v) FDA
Describe cleaning and grading of food

grains. 5

Enlist the value added products from the

following :
(a) Wheat 3
(b) Pulses 3
(¢) Oil seeds 4
(a) Enlist the post-harvest treatments given to
horticultural crops. 5
(b) Explain parboiling. 5
(a) Why on-farm post-harvest treatment is

given to fruits and vegetables ? 2



(b)

(©

(a)

(b)
(©

(a)

(b)
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Enlist the products prepared from green

mango and ripe mango. 6
Enlist the citrus by-products. 2
Explain the need of energy to us. 2

Describe the protective food in our diet. 3
Define the following : 1x5=5
(1) Pungent principle

1) T.K.P.

(111) Essential oil

(iv) Comminution

(v) Steam distillation

Describe in brief the factors causing
spoilage in fresh produce. 5
Define the following : 1x5=5

(1) Blanching

P.T.O.
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(1) Denaturation
(i11) Growth

(iv) Oxidation
(v) Canning

(a) Describe the factors responsible for

nutritional changes in food quality. 5

(b) Name different segments of the food

industry. 5
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(M) EHrdfa 99 % fau sAevIs fe=l 9@

@ del & T fafau) 2

2. () FUSh & Ffafed @i €0 & ¢ w9
fafe : 1x5=5
() U 3 W A
(i) T U G oEL W
(iii) ST TH. G
(iv) STE. TE. .
(v) Th &L T

(@) a1 ThE AR Uit &1 e

HifT| 5

3. frefafed & geg gafdd sl 1 9=t daR
aﬁﬁm :
(F) T 3

(@) Tered 3

(1) fdaered 4
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SREHT BHAl 1 HR/ASRE H  SUUd
FeIeE i gel AR Hife) 5

ST (Parboiling) &1 SRS &ifsWl 5

Fell SR Wl F1 T W qER ® 9%

STER Hf feRan S € 2 2
T W R Tk W H TR AR H
g TR Hifeu) 6
g Sl ® g AR S 2

TH Sl i SAETHhRAl I AT HifSITI2
AR SER H ‘Wee MR’ & FuH
it 3
frefafea w1 aRefiya swifsg @ 1x5=5

() dien =R e
Gi) <. ®. .

(i) gfaa aa

(iv) STl

(v) 99 3TEeH
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7. (&) 9 3O § foeR SO= w3 o1 TSHh!
w1 G&T H U Hifag| 5
(@) frfafed = aRefia wifsg @ 1x5=5
(G) serifeT
(i) feTgm
(i) Ifs
(iv) TR

(v) Tesamadt ()

8. (&) W wgel & ume U H ufada & fou
STEET hehi o1 IU hifSq| 5
(@) @™ 3am & fafv= gl & T fafeu) 5

BPVI-001



