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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFYV)
Term-End Examination

June, 2025

BPVI-001 : FOOD FUNDAMENTALS

Time : 2 Hours Maximum Marks : 50

Note : Attempt any five questions. All questions

carry equal marks.

1. Define any five of the following : 5x2=10
(a) Carbohydrate
(b) Basal Metabolism
(¢) Anemia
(d) Nutritional labelling
(e) Food flavour

(f) Anti-nutritional factors in food
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2. Define Food Adulteration. Enlist the food
adulterants. Describe the detection methods
for any fwo adulterants. 10

3. (a) Write down the benefits of post-harvest
management of foodgrains. 5

(b) Explain any two of the following :
2.5%2=5
(1) Grading
(i1) Cleaning
(111) Waxing
(iv) Transportation
4. (a) Enlist any five Export Councils related
to food products. 5
(b) Define drying. Write the limitations of
sun drying. 5

5. Describe the different products and by-
products of sugarcane with the help of a
flowchart. 10

6. (a) What are the good hygiene practices

and standards for food safety ? 5

(b) Discuss in brief antimicrobial agents

used 1in food. 5
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7. (a) Write the important steps involved in

clean milk production. 5

(b) Enlist the names of different food

standardization and certification

agencies. 5

8. Write short notes on the following : 5+5
(a) HACCP

(b) Quality Standards
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