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DIPLOMA IN PRODUCTION OF
VALUE ADDED PRODUCTS FROM
CEREALS, PULSES AND OILSEEDS
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Term-End Examination
June, 2023
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 : 1x10=10

(a) Post Harvest Management
(b) Aeration

(¢c) Grading

(d) CAP storage

(e) Power
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Alternating Current (AC)
Single Effect Evaporator
Tear Resistance
Coextrusion in packaging
Billet
FFS
Hermatic seal
Give the benefits of post harvest
management. 5

Name any two machines that do not have
moving parts. Write their working

principle. 1+4
What 1s Centrifugal Force ? Give two
examples of centrifugal force. 2+2
Describe Shaft and Coupling. 6
Draw a schematic diagram of a double
effect evaporator. 4

Enumerate the factors affecting drying

process. 6
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Give the basic functions of food additives. 5
Explain the functioning of Freeze dryer. 3

How can you evaluate a food ? 2

Enumerate any four important cereals,

pulses and oilseeds. 4
Describe glycolysis cycle. 6
Explain important physical, chemical and

sensory attributes of cereals, pulses and

oilseeds for value addition. 6

Define Adulteration. Write any two

adulterants in cereals, pulses and oilseeds.

4

Give the sources of biological hazard. 5

Enumerate the factors causing food

deterioration. 5

P.T.O.
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