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Term-End Examination

June, 2023

BPVI-001 : FOOD FUNDAMENTALS

Time : 2 Hours Maximum Marks : 50

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

1. (a) What are the physical properties of food ? 5
(b) Define the following : 1x5=5
(1) Bacteria
(11) Blanching
(i11) Cooling
(iv) Drying

(v) Freezing
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Name the methods used to preserve

perishable food. 5
What are carbohydrates ? Explain. 5
Define the following : 1x4=4

(1) Food infection

(1) Nutrition

(111) Vitamins

(1v) Primary processing

What are the important  items
manufactured in the country from the

fruits and vegetables ? 3

What do you understand with total quality

management ? 3

Why are fruits and vegetables called

protective foods ? 3

Name the instrument used to measure the

firmness of fruits and vegetables. 1

Name the instrument used to measure

total soluble solids of fruit juices. 1
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Evaporative cooling can store fresh fruits
and vegetables. Justify. 5
Define the following : 1x5=5
(1) Mycotoxins
(1) Lactose
(i11) Brooding
(iv) Milk
(v) Hatching

Nutritional labelling helps the consumer in

product selection. Justify. 5
Enlist the non-destructive methods of
quality evaluation. 4
Write down tips to consumer for prevention

of food adulteration. 3
Define the following : 1x3=3
(1) Health

(11) Kilocalorie
(111) Enzyme

Why is sugarcane called an energy efficient

crop ? 3
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How much sugar can be produced from

1000 kg. sugarcane ? 1

Why sugarcane juice is to boiled within

8-12 hours of extraction ? 1
Describe 1in brief the products and
byproducts of tamarind. 5
What are the factors which cause food
deterioration ? 5

India 1s known as “Home of Spices”.

Explain it. 5
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