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© Term-End Examination
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BPVI-001 : FOOD FUNDAMENTALS
Time : 3 hours Maximum Marks : 100

Note : Attempt any five questions in all. Question No. 1 is
compulsory. All questions carry equal marks.
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(b)
(i)
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(vii)
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Explain in 2-3 sentences only
(i) Thermal properties

(i) Industry standards

(i) Water activity

(iv) Conditioning

(v) Blanching

Match the items in column A with thosein 19
column B :

10

Column A Column B
Texture (a) argemone seeds
Mustard seeds (b) removal of water
Tannins (c) pH4.0to 4.5
Off -flavour development (d) a stringency
Drying (e) level of calcium
Yeast growth (f) grittiness
Post harvest shelf-life  (g) green vegetables
Soy bean (h) defatted soy cake

Food grade waning (i) lipase
American poultry breed (j) New Hampshire
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2. (@
(b)
()

3. (3
(b)

4. (@
(b)
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Discuss the uses of medicinal and aromatic
plants by citing appropriate examples.

What do you mean by the term “djetary
allowances” ? List down the energy giving
nutrients and briefly explain about
polysaccharides.

Briefly describe the objective and subjective
methods for assessing the maturity of fruits.

What do you mean by post - harvest
management ? Briefly discuss the steps
involved in post-harvest management of
fruits.

Briefly discuss the preservative action of
chemicals. Substantiate your answer by
giving suitable examples of food preserved
by chemicals and the prescribed levels of the
chemicals.

What is the purpose of cleaning and grading
in grain processing ? Briefly explain the
mechanism of cleaning and substantiate
your answer with suitable diagrams. '

Explain the basic processing operations to
which milk is subjected after being received
at dairy plant.
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5 (a)
(b)
(©)
(d)
6 (@)
(b)
7 (@)
(b)
(©)
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Define the terms ‘food science’ and ‘food
technology’.

Why are food laws and standards
important in food industry ? Briefly explain
the methods used for arriving at the
standards for product quality.

List down the key elements of Total Quality
Management (TQM).

Briefly discuss the role of NABL in
accreditation.

Briefly explain the purpose of residue
analysis in food industry. What are the
categories of chemicals that can arise as
residues in food ? Enumerate your answer
with examples.

Explain the process of digestion and
absorption of fat in human being.

What is the per cent moisture content which
is considered safe for storage of cereals,
pulses and oilseeds ? List down the
limitations of sun drying.

Write down the nutritional importance of
milk.

Why is meat highly perishable ? Enumerate
the different preservative methods for
extending the shelf life of meat.
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8.  Write short notes on any four of the following :

(@)
(b)
(c)
(d)
(€
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Construction of fish farms 5+5+5+5

Product certification and licensing
Digestion of carbohydrates

Food adulteration

Food - borne diseases
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