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0 0557 
BPVI-003 : FOOD CHEMISTRY AND 

PHYSIOLOGY 
Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 
marks. 

1. 	(a) Define any five of the following : 	5x1=5 
(i) Nutraceuticals 
(ii) Hormones 
(iii) Respiration 
(iv) Fermentation 
(v) KIMCHI 
(vi) Toddy 
(vii) Water Core 

(b) Match the following enzymes as used in 
food processing. 	 5x1=5 

(i) Amylases 	(A) Enzymatic 
browning 

(ii) Invertase 	(B) Hydrolytic rancidity 
(iii) Lipase 	(C) Clarification 

(iv) Polyphenol oxidase (D) Conversion of 
starch to maltose 

(v) Pectinases 	(E) Conversion of 
sucrose to glucose -
and fructose 
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2. 	(a) What are the important changes occuring 	3 
during ripening of fruits ? 

(b) How do you account for the alteration in 	3 
texture of fruits during ripening. 

(c) What is invert sugar ? Why it is sweeter 4 
than sucrose ? 

3. 	(a) What is the difference between saturated 	5 
and unsaturated fatty acids ? Give two 
examples of each. 

(b) What is non - enzymatic browning ? How 	5 
do you protect browning ? 

4. 	(a) Name fat soluble Vitamins. 	 3 
(b) What is chemical nature of vitamin A ? 	3 
(c) Which vitamin is required for normal 	4 

reproduction ? List a few foods rich in this 
vitamin. 

5. 	How are preservatives classified under PFA ? List 10 
the permitted class II preservatives. What are 
functions of sulfites in foods ? 

6. 	(a) Enumerate a few physico-chemical changes 	3 
associated with growth of storage organs. 

(b) What is the effect of ripening on chlorophyll 	3 
and carotenoids ? 

(c) How carbohydrates are accumulated in 4 
tissues. 

7. 	What is the chilling injury ? What are symptoms 10 
of chilling injury in lemon and mango ? How do 
you control chilling injury ? 

8. (a) What do you understand by term 	3 
submerged culture fermentation ? 

(b) What are pre-requisites for industrial 	3 
fermentation ? 

(c) Define the word Sauerkraut. Cite some 	4 
micro - organisms involved in the 
preparation of Sauerkraut. 
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1. 	(a) 	F-1 4-1 RI 10 	cf 4 ftt ITN cf.)) trftiT►fErff 	: 

(i) 5x1=5 

(ii) T11-19.  

(iii)  

(iv) chucil 

(v) f*-11-9 

(vi) cl 	 

(vii) 	 
(b) 	rrt 	FM 	 7§(1--tf -9-#-P=b731 4 

971r-wi 	 5x1=5 

(A) -cf-4q-gft vicr9. 

(B) 31-1Tqa-9111 fad 

(c) tames t 

(iv) ti-)) Hirt 	(D) 	-girRm 

mRack 

(v) (E) Tfthi -wr TT*--'(7 

TE-az'R-14 ,40 
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2. 	(a) 	Lbrii 	 3041 Tr6ffvf Li 	R.4 ck 
	

3 

(b) 1:1-4zri 	 qqc-neDi 111 	
 

3 
d'citqlen 	17T, 3T17 

(c) 3T97 (riqt) VA7T ctql t? 
	

4 
4A 	mil 	t? 

	

3. 	(a) 	74171 3 317:4Ri .R-11 31-11) t .4 	af-dT ;Err 
	5 

t? 	t-t dCIur tr- fR I 
(b) 1-. 74# iFcri 	%t-T:17 	3-117 

	5 
Tgfqa. 	? 

	

4. 	(a) 	omi 	FadtP-H. t-  714 -rfti7 I 	3 
(b) Fadi 4i-i 	tit-INF-10h TrfrU Tr t? 	3 
(c) 41 77 oidir+-11 3ird7zW 	4 
	t? 	-# 	To 	olvtiqa 
Tol. .1.1 I 

	

5. 	4 tt4T4 	 349* % 	f-*--zrr 	10 
t? a-171-d 	trr-m-T--'f 	Tol. ..1-11 tAisi4gr211 -11 
kiC4-111*d 	f .1-441t? 

	

6. 	(a) .1?-cig-i (storage) 3tilY 	#4 -4 Tf.46 	To 	3 

	

 	TE 'WI-7R I 
(b) ariltlf 	LOCI 3 	tliz-11qS1- 	"Sfitiq cm 	3 

t? 
(c) ch1541*1d, 	14 Trmu  	4 

	

7. 	scRildi Vrff 	t?9-113 	4 771-1--d-ff vr-d t 10 
ATEIT WIT ? .0711-dff vru 	3TrEr 	fa-zrm 
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8. 	(a) F-14-1r,3-zid (1-417)1#qt*-1T-49-# 3T17 AzIT TITTO' 	3 

t? 
(b) aftfrrt ftira-ff t fci 	 to fud ff 41-14 	3 

f? 
(c) -u-gr 741.ft (Sauerkraut) trfriTri-Gm Vrr-77 1 -u-gl- 	4 

ti-fi• t fa-grfur 4 P-Iirod 	 TO TRW TF Z— Uf 

-t-1-F-A-  1 

BPVI-003 	 5 


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5

