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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
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Term-End Examination

June, 2026

BPVI-001 : FOOD FUNDAMENTALS

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. (a) What are the major causes for food

spoilage ? 5

(b) What are the various segments of
Food Processing Industries in India ?

Highlight the problems faced by them. 5
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Explain the various steps involved in Post
Harvest Management of fruits and
vegetables. 10
(a) Explain the importance of nutritional
labelling. 5
(b) What are the various methods of food
quality evaluation ? 5
Explain the following :
(a) Sugarcane processing 5
(b) Tamarind processing 5
Define BMR and explain the factors which
influence the BMR. 10
(a) Explain briefly the process of wheat
milling. 5
(b) What 1is blanching ? Explain its
significance. 5
What is the role of regulatory agencies in

the food sector ? Explain giving examples. 10
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8. Write brief notes on the following : 4X2.5=10
(a) Fruit Juices
(b) Food Poisoning
(¢) Non-climacteric fruits

(d) Balanced diet
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(ii) T I P 3k THA &

1. (%) T fapfd s 9@ sRO HH-9§ ? 5

(@) YRd § @™ JE&R SEn & fafi= @vs
FA- § ? I FW EHT T W W

THEST T YR Sy | 5
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Tl Td Gfesdl o el SUUd YaEH 9 Hefud

fafy= =ol =t = Sifsa | 10

(%) Yufrer &l oH & Hed ohi TSl
i | 5

(@) @@ TUed qedied i fafa= fafar
HA-H ¥ ? 5

Freferferd =1 saren HifsT

(F) T HT THER 5

(@) THCA H THER 5

1. TH.3TR. ] TR HIfST | o TH.3R. T G9E

STeT STl Shiehl ohi SIS ShIfSIU | 10
(%) 1§ & Tuciieor &1 ufshan &t 9&q § =

ST 5
(@) =AM F1 § 7 THh Hed hI AR

SIS 5
g & &3 § fome S ® @ ofiwm § 2
ITYeHRT ISR <d U SATEAT hifSlT | 10
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8. Tr=fafed w gfara fewfirf fafew @ 4x2.5=10

(%) ®AW™

(@) @ famerd

()  THFHIHAA T

(%) Hgfod 3MeR

X X X XX

B-2051/BPVI-001



