00436

No. of Printed Pages : 4 BPVI-001

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

Term-End Examination
June, 2015
BPVI-001 : FOOD FUNDAMENTALS
Time : 2 houtrs Maximum Marks : 50

Note : All questions carry equal marks. Attempt any five
questions. Write brief and to the point answers.

1. (a) What are intentional and incidental 8
adulterants ? How can we reduce the levels
of incidental adulterants ?

(b) State the functions of APEDA and MPEDA. 2

2. (a) What is the importance of quality control 8
in food industry,? List the basic functions
of quality control laboratory.

(b) What are functional foods ? 2

3. Discuss some basic problems encountered at 10
different levels of food processing industry.

4. (a) Listsome records need to be maintained for 6
HACCP implementation in a fruit firm.

(b) List the components of human digestive 4
system.
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Discuss some uses of by-products of fruits
and vegetable processing industry.

How does hot water treatment of fruits and
vegetables help in improving their quality ?

How and why do grains deteriorate during
storage ?

Mention different ways to reduce
degradative reaction of grains.

What is the importance and regulations for
nutritional labelling ?

Briefly discuss the effect of thermal
processing on nutrients retention in foods.

Write short notes on any five :

Food pyramid

Washing of fruits and vegetables
Food allergies

Food quality assurance

ISO

Segments of food industry
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