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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

December, 2015 

BPVI-003 : FOOD CHEMISTRY AND 
PHYSIOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1. 	Write True or False for the following 

statements : 	 10x1=10 

(a) Pellagra disease is caused by the deficiency 
of biotin. 

(b) Calcium helps in the absorption of 
vitamin B12 . 

(c) Dental caries are the result of deficiency of 
calcium. 

(d) Selenium has a anticarcinogenic activity. 

(e) Lycopene does not exhibit vitamin A 
activity. 

(f) Tocopherol has excellent antioxidant 
activity. 

(g) Rickets in infants is caused due to deficiency 
of vitamin D. 

(h) Gelatin stabilizer is obtained from the plant. 

(i) Scurvy is the disease caused due to the 
deficiency of vitamin C. 

(j) Sorbitol is a microbial gum. 
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2. 	Take the odd one out from the following : 10x1=10 
(a) Nisin, Natamycin, Niacin 
(b) Ascorbic acid, Lecithin, BHA 
(c) Acetic acid, Nitrate, Sulphurdioxide 
(d) Lactic acid, Citric acid, Phosphoric acid 
(e) Anthocyanin, Betalain, Carmoisin 
(f) Guargum, Gum arabic, Xanthan gum 
(g) Leucine, Valine, Arganine 
(h) Lactoferrin, Globulin, Albumin 
(i) Sucrose, Maltose, Lactose 
(j) Niacin, Menaquinone, Biotin 

3. 	Attempt any five. Fill in the blanks in the 
following : 	 5x2=10 
(a) Casein is a 	 protein whereas 

ovamucin of egg is a 	 protein. 
(b) Components of starch are 	 and 

(c) Arginine is a 	  amino acid 
whereas methionine is a 	  
vitamin. 

(d) Olic acid is a 	  Fatty acid 
whereas stearic acid is a 	 Fatty 
acid. 

(e) Saponification value of Fat is the indicator 
of 	 its Fatty acids whereas iodine 
value is the indicator of 	 Fatty  
acids. 

(f) Soft water contain less than 	  
ppm of CaCO3  whereas very hard water 
contain 	 ppm CaCO3 . 

(g) Loss of 0.25 - 0.3 ppm of chlorine in reacting 
with water impurities during chlorination 
is known as 	 whereas residual 
chlorine upto 	ppm is considered 
sufficient to prevent its spoilage. 
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(h) One international unit of vitamin A is equal 
to   pLg of crystaline vitamin A 
while one international unit of vitamin D is 

equal to 	 p..g of vitamin D. 

Chemical name of vitamin C is 	 
while the chemical name of vitamin E is 

(j) Our body contains about 	  

minerals out of these 	  is the 

component of vitamin B12. 

4. Match the appropriate word given under 

Column-B with the statements given under 

Column-A. 10x1=10 

Column-A Column-B 

(a) These are plants neutraceuticals Sorbitol 

(b) Sepals are collectively called Lecithin 

(c) These are male or female sex 

cells 

Pollination 

(d) It is a bitter glycoside present in 

bitter almonds 

Zygote 

(e) It is a diabetic food Corolla 

(f) It is an antioxidant Caylex 

(g) Loss of water from the fruits in 

the vapour form. 

Gamates 

(h) Petals are collectively known as Transpiration 

(i) It is a fertilized cell Amygdalin 

(j) Process of transfer of pollen 

grains to the stigma 

Flavonoids 

(i) 
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5. 	Write short notes on any five of the following : 
(a) Post Fermentation Processes of Vinegar 5x2=10 
(b) Fermenters 
(c) Sauerkraut 
(d) Computer applications in Fermentation 
(e) Solid state Fermentation 
(f) Aerobic Fermentation 

6. 	Define the following (any ten) : 	 10x1=10 
(a) Food additives 
(b) Kimchi 
(c) Pak-sian-dong 
(d) Vermouth 
(e) Brandy 
(f) Fenny 
(g) Toddy 
(h) Mead 
(i) Whiskey 
(j) Antioxidant 
(k) Water activity 
(1) Enzymes 

	

7. 	(a) What is the role of ethylene in post harvest 	2 
life of Fruits ? 

(b) Write the mechanism of ethylene action. 	2 (c) How development stages affect the 	2 
respiration rate of the product ? 

(d) Discuss physiological disorders in Fruits and 	4 
Vegetables due to temperature variations. 

	

8. 	(a) List different processes of vinegar 	5 
preparation and describe quick process for 
its preparation. 

(b) Discuss 	the 	role 	of 	different 	5 
micro-organisms in wine making. 
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(g) 

(h) 
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2. 	14-1 ofigo 14 .# fltriT 	3T-07 	: 	10x1=10 
(a) T-fTiff, 	 

(b) Vscni ch 311 1, 	 1-ci 7 
(c) -1('-4h(5143-TYWM-0 
(d) Afqz-T 	 t-hIt-4-;IRch 
(e) -2.1rRzrzfiti, e.fc, -r, 4)14-11R-11 
(f) llaTRTT14, 	 (Tm 3-f(r4w) 1:31-f2 N 
(g) 3-1Tr-4-9-a.  
(h) R-r, 	v-kro 

(i) 4-1z-17 
0) 	-11q1411, 	ora -i 	rf, 

3. 	ft-4ff 	Tr4 	(ft-t*9') : 	5x2=10 
(a) t 	 t, 	3ft 

31-1---q-rTzftn - 	 ta-1-ff t I 
(b) 'ETE-T   	tl 
(c) 3Tirzif 	 aTIT t 	 

#P-71r19-9. 	  rid' 1-1-1 t 
(d) 31fffT 31-17;r, 	 atiI 3T-rr t 7-qfw 

frf-(-w   omi 3 	t 
(e) cftif 	f 	e)(ui 1419 	 71* ath 

399 	TL-9-T t, -eft 3-7T71 	TEN, 
TL-q-w t 

(f) 4-N AO 14 (11R- lqi-1 chlsind 	 

ppm 74 chli *) c-11 t, 
	ppm 	dr t 

(g) etri)tlihtul 	clo-r 	 3p14--dr3ff 	yror9t)qt 
chl 0.25 - 0.3 	714 	ufq.  

t -7-4ft 	 
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radir4-11 	 114 	t I 

(j) 	7R-1--{ 	.ffrriTrr 	 tg Ac-R-cf old 

t -144 	, icIdIr4-1-1B12 1 	t 

4. 	chlt1H -'W 	1-qi 	T2I-9ITT, 4,Iciii-14 

zcrzlwr 	 : 	 10x1=10 

chic114 --  c4 it1H-13f 

(a) 74 41q ,4--%14dchri t fil 	zlM 

(b) 4t9-1-1-i 'ITiza-wf #zi 	Tcr i4 m---4 f 

(c) R 7:1T HIqi FriIf cb)Plchl LIkl 	luf 

(d) WO 	-rq-ri:4 -14 IV 1-111 cbScIf 
glIVI d 

4 (11*ch f-118 

(e) 1:171- t- trfriziltl -grra9Kr4 Tftim 

(f) 3-fu3itoTri-*-R-w t---4,(4 

(g) a-rlscr t 	4 Li-K.ii -4 qm -Tspir I II 	z 

(h) --- f itt$7:1IrT -Fcr am cfl 	-1 

(i) 1 Fan cbliki=br 4-1 	1-(1•1 
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5. 	#4Er 4 f-.*--tt trta -crT 	to-N-7 : 	 5x2=10 
(a) #17--*-r 	 miq 	Triwzrrq.  
(b) f 	cbucich 
(c) ITO tift 
(d) f  	+I 
(e) c3-41 3fidT-P4T 
(f) .1z171-t f*-Trq-9.  

6. 	LIFOTTFErff i r (ftt 'TA' W) : 	 10x1=10 
(a) ~Il \3-1 

(b) "f""1:1—  
(c) 41 m f~r3 - sl+r 
(d) clt 411dnq 

(e) Wt- 
(f) 14)•11 

(g) 011 
(h) 4-i 	 
(i) 

0) 	Mkt 3TTITI- 
(k) 	-r----zrr 
(1) 	w-1 

7. 	(a) 	4.)rif cast 	*.flq 71--q-9-  7211-Fff-9* 	lifTrwr 	2 
-TErr t ? 

(b) 74-r-o-ff-r9htii*tq. 	fm-ftrI 	 2 
(c) 7-eTrq -*-1-  qakii 	-).-F-1-*-71--511-dT94*-14 TrITTftff 	2 

icy ? 
(d) 114 4-11-1 - 4fil rlql 	cbltul 141(1-i i f Tfrzht 	4 

do-N ql'atr9V-110-14) fq-Witf 	111 

8. 	(a) fTR-wr .1-114 	-51iWzrfaff 	TO1.  q977 	5 
Wk f9Trtur 	1191 -vr-wzr 	auk 

(b) Trf--Tr f9-rrfur 	fa-rwr lifTrwr 	5 
--IrM7 I 
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