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DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS, PULSES

AND OILSEEDS (DPVCPO)

Term-End Examination

June, 2015

00360

BPVI-031 : FOOD FUNDAMENTAL

Time : 2 hours

Maximum Marks : 50

Note :

(i)  Attempt any five questions.

(i)  All questions carry equal marks.

1. Define any ten of the following terms :
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Cereals
Aeration
Grading

Pulse Crops
Straters
Laminar flow
Multiple effects
Emulsification
Food Additives
Essential Amino Acids
Milling

Mycotoxins

10x1=10
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7. (a)
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What are the benefits of good post harvest
management ?

Name factors controlling the cleaning
operations of grains.

Give examples of traditional and improved
storage structure for grain storage.

What are the potentials of modified
atmosphere storage ?

What are the main sources of infestation in
storage ?

Define the evaporation process. List the
different types of evaporators used in food
processing industry.

Define the drying process. List the
important dryers used in food industry.

What is an “unit operation” ? Give
examples of a few unit operations in food
processing.

What are the five important properties of
aluminium foil ?

Define food and its constitutes.

What are the recent trends in food
processing and preservation ?

What are the major functions of
carbohydrate, protein and fats ?

Define adulteration and identify some
possible adulterants in cereals, pulses and
oilseeds.



8.  Write short notes on any two of the following :
a) HACCP 2x5=10
b) Food Quality Assurance

(
(
(c
(
(

S

Hygiene and sanitation
d

e) Textural properties

Food borne diseaseés

R
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