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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPEFYV)
Term-End Examination
December, 2025

BPVI-001 : FOOD FUNDAMENTALS

Time : 2 Hours Maximum Marks : 50

Note : Attempt any five questions. All questions

carry equal marks.

1. (a) What is Food Quality Assurance ? 5
(b) Explain the process of milling of pulses.
5

2. Describe about various vitamins in food,

their sources and functions. 10

3. What 1s the role of Codex Alimentarius and
AGMARK in the food regulations ? 10
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4. (a) What are the requirements for the
proper storage of grains ? 5

(b) Describe tamarind processing. 5

5. Explain the various factors which affect food
spoilage. 10
6. Describe the various oil extraction methods.

10

7. (a) Write the types of enzymes and their

role in food deterioration. 5

(b) What are the principles of food

preservation ? 5

8. Write short notes on the following : 4><2%=10

(a) Pasteurization
(b) Nutritional labelling
(¢) Segments of food processing sector

(d) Fruit maturity index
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