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DIPLOMA IN VALUE ADDED 

PRODUCTS FROM FRUITS AND 
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Term-End Examination 

December, 2023 

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. (a) What are nutraceuticals ? 2 

(b) What do you understand by CA storage ? 3 

(c) Describe the changes that occur during 

ripening of fruits. 5 

2. (a) What are corn sweetners ? 2 

(b) Draw a detailed adsorption desorption 

isotherm. 3 
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(c) Give an account of the use of SO2 and 

sulphites in food preservation. 5 

3. (a) Describe the physiological disorders of 

tropical and sub-tropical produce. 5 

(b) What is wine ? Briefly discuss the different 

types of wine. 1+4=5 

4. (a) Write the common adulterants in following 

foods :  4 

 (i) Beverages 

 (ii) Spices and condiments 

 (iii) Oil 

 (iv) Milk 

(b) Explain sauerkraut fermentation. Describe 

the microorganisms involved and the 

causes of its spoilage. 6 

5. Distinguish between of the following : 2×5=10 

(a) Cellulose and Starch 

(b) Glucose and Fructose 

(c) Rum and Whisky 

(d) Saponification number and Peroxide value 

(e) Amylose and Amylopectin 
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6. (a) What are the nutrients needed for growth 

and product formation ? 5 

(b) Write the chilling injury symptoms for 

cucumber, brinjal and lemon. 3 

(c) What is ammonia injury ? 2 

7. What is ethylene ? How is it produced ? Give an 

account of how it can be used in crops. 1+4+5 

8. What are minerals ? Explain the role of 

minerals in maintaining good health. Also write 

the sources for various minerals. 1+6+3 
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1+4=5
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(iii)
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2×5=10
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