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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. 

A. Maillard reaction 

B. Nutrition Labelling 

C. Rancidity 

D. Hypobaric 

E. Prothrombin 

F. Pak-sian-dong 

G. Bruising' 
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(b) Match the following according to Calcium 5x1=5 

deficiency disorders. 

A. Apple. 	1. 	Tipburi 

B. Mango. 	2. Black seed 

C. Potato 	3. 	Bitter pit, cork spot 

D. Tomato 	4. Soft nose 

E. Carrot 	5. 	Cavity spot, cracking 

2. 	
(a) How do you distinguish between climacteric 	3 

and non-climacteric fruits? 

	

(b) How do you account for the role of enzymes 	
4 

for the chemical and physical changes during 

ripening of fruits? 
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(c) What is the difference between cellulose 	3=10 

and starch? 

3. (a) What do you understand by the term 	3 

hydrogenation? 

(b) Describe classification of amino acids? 	 4 

(c) Why quick freezing is better than slow 	3=10 

freezing? 

4. 	(a) What is the difference between fat-soluble 	3 

and water-soluble vitamins? 

(b) What is the chemical nature of ascorbic 	4 

acid? Why it has reducing property? 

(c) What is beri-beri? 	 3=10 
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5. (a) What is the role of antioxidants in foods? 	4 

Name a few phenolic anti-oxidants for fats 

and oils. 

	

(b) List the synthetic colours permitted in foods 	6=10 

under PFA. 

6. (a) What are the morphological and chemical 	5 

changes occurring during ripening and 

renescence of the produce? 

	

(b) Name some climacteric and non-climacteric 	5=10 

fruits and vegetables. 

7. (a) What are the general symptoms of high 
	

5 

temperature disorders? What is sunburn 

scald of apple? 

	

(b) Describe the disorder caused under a CA 	5=10 

storage condition? 
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8. 	(a) Describe different types of wines. What are 
	

4 

important factors influencing the quality of 

wines? 

(b) What are the microorganisms involved in 	4 

wine making? 

(c) What do you understand by 'stuck' 	2=10 

fermentation? 
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