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DIPLOMA IN VALUE ADDED PRODUCTS 
00 	FROM FRUITS AND VEGETABLES 
or) (D.V.A.P.F.V.) 

Term-End Examination CD 

June, 2011 

BPVI-001 : FOOD FUNDAMENTALS 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer five questions in all. Question No. 1 is 

compulsory. All questions carry equal marks. 

1. 	(a) 	Differentiate between the following sets of 	5 

terms : 

(i) Food poisoning and food infection 

(ii) Sun drying and Mechanical drying 

(iii) Gloss and colour 

(iv) Astringency and sourness 

(v) Aerobic and anaerobic bacteria. 

(b) 	State true or false. Correct the false 2.5 

statement(s) 

(i) Moulds are larger and more complex 

in structure than bacteria 

(ii) About 2% acetic acid prevents the 

spoilage of most products. 

(iii) The total soluble solids w/w should 

not be less than 55% in fruit syrup. 
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(iv) Bagasses, is the fibrous residue of cane 

stalk after crushing and extraction of 

juice. 

(v) Tamarind kernel powder is used as 

material in textile industry. 

(c) 	Fill in the blanks. 	 2.5 

(i) The energy value of foods can be 

expressed in terms of 	 

(ii) Vegetables are termed as protective 

foods due to their 	 and 

mineral content. 

(iii) is the pigment present in 

green leafy vegetables. 

(iv) Roots and tubers can be stored at a 

temperature between 	 

(v) India is the  	largest 

producer of fruits and vegetables in 

the world. 

2. 	(a) List down the on - farm past - harvest 
	

3 

treatments. Explain any one of the 

treatment in detail. 

	

(b) Draw the flow chart for post harvest 	7 

handling of fruits and explain the metabolic 

activity control measures. 
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3. (a) Explain the different toxicants and 	5 

contaminants that affect the safety of 

foods. Support your answer with 

examples. 

(b) 	Enlist the different physical properties of 
	

5 

food and explain about optical properties. 

4. (a) 	Define antimicrobial agents. Discuss briefly 	3 
the commonly used antimicrobial agents for 

food preservation. 

(b) Describe the Indian Standards which have 	7 
been formulated to check food adulteration 

and protect the consumers. 

5. (a) List down the functions for which energy is 	5 

needed by our body. Define basal Matabolic 

rate and describe the factors influencing it 

(b) Write down the process of oil seed crushing. 	5 

6. (a) What is the concept of clean milk 	3 
production ? List down the steps involved 

in clean milk production. 

(b) What are different products, by products 	7 

of tamarind crop and their uses ? 

7. (a) Describe the various husbandry practices in 	6 
poultry management. 

(b) Explain about non - destructive rnethods 	4 

used for fruits quality evaluation. 
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8. 	Write short notes on any two of following : 	10 
(a) Essentiality of food hygiene 
(b) HACCP and food safety 
(c) Nutritional labelling 
(d) Consumer and industry based food quality 

standards 
(e) Physiological maturity in fruits. 
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