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DIPLOMA IN VALUE ADDED PRODUCTS

e o) FROM FRUITS AND VEGETABLES
3 (D.V.A.P.EV)
g Term-End Examination
June, 2011
BPVI-001 : FOOD FUNDAMENTALS
Time : 2 lours Maximum Marks : 50

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

compulsory. All questions carry equal marks.

1. (a)
(b)
BPVI-001

Differentiate between the following sets of 5
terms :

(i) Food poisoning and food infection
(if)  Sun drying and Mechanical drying
(i)  Gloss and colour

(iv) Astringency and sourness

(v)  Aerobic and anaerobic bacteria.

State true or false. Correct the false 2,5
statement(s)

(i)  Moulds are larger and more complex
in structure than bacteria

(ify About 2% acetic acid prevents the
spoilage of most products.

(iti) The total soluble solids w/w should
not be less than 55% in fruit syrup.
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(c)

2. (a)

(b)
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(iv)

(v)

Bagasses, is the fibrous residue of cane
stalk after crushing and extraction of
juice.

Tamarind kernel powder is used as

material in textile industry.

Fill in the blanks.

(iii)

(iv)

The energy value of foods can be

expressed in terms of __

Vegetables are termed as protective
foods due to their and

mineral content.

is the pigment present in

green leafy vegetables.

Roots and tubers can be stored at a
temperature between

India is the largest
producer of fruits and vegetables in

the world.

List down the on - farm past - harvest

treatments. Explain any one of the

treatment in detail.

Draw the flow chart for post harvest

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 methods 4

used for fruits quality evaluation.
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8.  Write short notes on any two of following :
(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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(i) @ e uA ErE wE
(i) TR IFA TS AF A |
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(iv) I A FZEH |
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(©)

2. (a)

(b)
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(iif)

(iv)

v)

el ToRa H et goreiel 3 R & S8R
T 55% § =1 78f 2 =nfeu

g, ™ g oK W e & 9"
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TAC ! TSel P ST T8 I |
Al % w9 § w4 foRAr S €
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(iii)

(iv)

(v)

gt & el A B
1 gfte | arfireyaa fFan < Teha § 1
1 AT B % 0T 378 HREITHh Qe
HET AT T |

&0 TR gfesE | fawmm

0T ¥ |

el (A1) SR Hg d 3R

% auE H veiia fee

S R B

ard fava & wat wa wfssar &1
g Fel SEF T

I N FIARR TR 61 G R0 Rl
Teh SU9R 1 AfaerR U Hifod |

Tl % FHARR HEer & fau Tl =R SRt
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3. (a) @ISl ®I g H guifad w9 9 fafvm 5
STfoTaTeRT e WEWehI o] TI il | TG IW
HIETeTol T2 i |

(b) @rEacd % fafys ifas ol # g AR 5
3T TIh JERIST TOTEHT ! Tqe i |

4. (a) YiIHeHSHEE wHHI FHI GG wIfSQ @™ 3
TfRET B WM €9 ¥ TgE Hfagaasiar
FHH! i HEY H =G R |
(b) W@ framEe w99 FE iR sudEERt w7
L& o T GAeg YT Aehi 31 90 i |

5. (a) U™ yEMEl wl g oy s fer e vk 5
1 S Dl STEIHA TS 1 A ()
gt <X i gRafid Fwife oiR 38 ganfam
A T BRI BT GO hiford |

(b) facrea-gerE =t ik = fafau ) 5

6. (a) T TYICA P UFCTNFNL? TS TH 3
Seqre H Fitwferd =7on 1 g S|

(b) THCH, wHA & fafe ol e sdeEl w7
9% WA o w1 H fafgu)
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(b)

(a)
(b)
(©)
(d)

(e)
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FaFe yeed ¥ fafay gefirer seeri &1 9o
Eqieg

el TUTET eI v g -t fafiri
%+ 9 o wiawr fafaw

far=t gt wem H A fafau

QT E=3al Hi STHaEar |

T T G 3R e gRe |
iR o |

YU TS IEM SHIRE @ T Gee
A |

el H YRRIFaTHE qieadT |
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