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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND

VEGETABLES (DVAPFV)
Term-End Examination

Dec., 2021
BPVI-003 : FOOD CHEMISTRY AND PHYSIOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(ii) All questions carry equal marks.

1. Define any ten of the following : 1 each

(a) Food chemistry
(b) Balanced Diet

(c) Rancidity

(d) Modified Atmospheric Packaging

(e) Antioxidants

(f) Maillard reaction

(g) Enzymes
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(h) Water activity

(i) Micronutrients

(j) Respiration

(k) Biogas

(l) Fermentation

2. Write short notes on any five of the following :

2 each
(a) Sweeteners
(b) Dental caries

(c) Chlorination

(d) Essential aminoacids

(e) Fortification

(f) Protein denaturation

(g) Iodine number

3. Differentiate between any five of the following :

2 each
(a) Clarification and Stabilisation
(b) Aerobic and anaerobic fermentation

(c) Vitamin A and carotenes

(d) Enzymatic and non-enzymatic browning
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(e) Class I preservatives and class II preser-
vatives

(f) Plant and animal proteins

(g) Quick and slow freezing

4. (a) Name any two hexoses. 2

(b) Name three parts of flower. 3

(c) Explain the physiology of ripening. 3

(d) Name any two adulterants of milk. 2

5. (a) Classify aminoacids. 5

(b) List commercial processes used for vinegar

preparation. 5

6. (a) Explain the importance of minerals in

quality of horticultural produce. 3

(b) Briefly explain Today and Mead. 4

(c) What are the types of beriberi ? 3

7. (a) List the functions of facidulants. 5

(b) What is chilling injuries ? 3
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(c) Write on biologically derived

antimicrobials. 2

8. (a) Explain, how sauerkraut is prepared. 4

(b) Explain sunscald or sunburn in cabbage
and pomegranate. 3

(c) What is pellagra ? What are its symptoms ?

3
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