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

Term-End Examination

June, 2018

BPVi-OOS : FOOD CHEMISTRY AND

PHYSIOLOGY

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal

marks.

1.  Select the correct word (Yes or No) for the

(a)

(b)
(©
(d)
©
®
(8)

(h)
@)

)

following statements : 10x1=10
Human system requires vitamins and
minerals in small quantity Yes/No
Aspartame is synthetic sweetener. Yes/No
Sucrose is a non-reducing sugar. Yes/No
Egg white is a good source of fat. Yes/No
Stabilizing agents are additives. Yes/No
Carotenoid is not a nutraceutical. ' Yes/No
Fats and oils yield glycerol and fatty acids
on hydrolysis. Yes/No
Vit. E is a water soluble vitamin. Yes/No
Increasing the carbondioxide can extend
storage life. Yes/No
Senescence is a major physiological change
in the life of fruits and vegetables. Yes/No
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2.  Choose the right answer by marking (v). 10x1=10

(@) Fully ripened fruit consists of more/less
sugars.

(b) Total acidity shows a decrease/increase in
ripeness of fruits.

(c) Avocado isa fruit containing high/low level
fat.

(d) Reverse osmosis is a treatment/not a
treatment in production of packaged
drinking water.

() Tocopherols possess vitamin E/vitamin A
activity.

(f) PB-carotene is called provitamin
A/provitamin E.

(g) Nitrites are converted to NO,/CO, during
lactic acid fermentation.

(h) Megaloblastic anaemia is due to folic acid
deficiency/B,, vitamin deficiency.

(i) Vitamin K is essential for blood clotting by
increasing/decreasing the prothrombm
levels in blood.

() Linoleic acid is saturated/unsaturated fatty
acid.

3.  Write short notes on the following :

(a) Balanced diet 5
(b) Preservatives 5
4. (a) Define aerobic and anaerobic fermentation 5

and cite some examples.
(b) Classify amino acids with examples. 5

BPVI-003 2



5. Match the word in column A with Column B.

(a)

(b) .

©
()
(e)
)

(8

(h)
@

()

(b)

(©)

(d)
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10x1=10

B

Complex

. carbohydrates

A
Animal protein (i)
Vitamin-C (ii)

Caramalisation (i)

Hydrogenation (iv)

Vitamin A (v)
Yeast (vi)
Vitamin B, (vii)
Anthocyanin  (viii)
Mead (ix)

Pectins & gums (x)

Honey wine
Pigment

Beri-Beri

Wine preparation
Retinol

Addition of H,
Sugar

Water soluble
vitamin

High biological
value

Why quick freezing is better than slow

freezing ?

Differentiate between temporary and

permanent hardness.

Enumerate the importance of iron and
cobalt in human nutrition.

Classify carbohydrates with examples.
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7.  Correct the statements by marking Yes or No.

(a) Banana is a climacteric fruit. 1\(/):51;1\11(0)

(b) Cider is prepared from Mango. Yes/No

(c) Linoleic acid is a fatty acid. Yes/No

(d) Rice has more protein than dhal (pulse). Yes/No

() Amla is rich in vitamin C. Yes/No

(f) Deficiency of iodine causes Goiter. Yes/No

(g) Fructose is sweetest sugar. Yes/No

(h) Lipase breaksdown fat content. Yes/No

(i) Scurvy is mainly due to deficiency of
vitamin C. Yes/No

(G) Chlorophyll content during ripening fruit )
decreases. Yes/No

8.  Define the following : 2x5=10

(a) Iodine number

(b) Maillard reaction

(c) Optical rotation

(d) Nutraceuticals

(e) Protein denaturation
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Wl Ud afserEl § e gatda sara | fewar

(AU TR )
[ATa qew
I, 2018

- edtet.end.-003 : @ wWET AR wfeht
Y :2 HE feHaH 37 : 50

N Fra o g % S T T T F oiE @A §

1. Trafafaa 99 &1 999, 98 91 Tod F I A

Ff 10x1=10
(@) Wra 93 ¥ fau seg A A faeifes w@

wferd savas €1 &/
(b) TEEEH HHE AYHR ¥ &/
(c) GFIS, IFATEET (non-reducing) WU B e/
(d) I =R, T° 5 Th A=D1 6 T =/
(e) Ui FHHE, TiRd T B/
() Ffeites =Rrefera T ¢ &/l
(@ T 3T9ued % I TW TH I ¥ TR

3R = 37t W B ¥ /7
(h) Taerfm €, w1 e faerfm ¥ &/
() e SRSATEES qg QWSRO S sgr

W Hehell ¥ /e
G) i, well o wfsrEl & Sfed w1 T g

yRfFaa® aREdT € </
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2. W IWH =, (v) A A o = i
10x1=10

(a) TH QR I FeA Bt B A€/ FH Bt T

(b) T 3TRAC, Thedl o Jara B WISt gurtet
7l

(c) Uewe ¥ 991 o1 &R, 34/ Fr gar 21

(d) YHog T 5 F Fmio § Sorm TR T,
ITIR ¥ /TR T £

(e) Creprowiar, ferfim 3/ faaifim @ foven g %1

€ B-Ffew, Nigaf v /dfyerfi €, weom 2

(g) dfresh sper fovva ¥ INW, TREEe, NO,/
CO, # ufafia & wm. €1

(h) WIS T, @ F SR T, Bt
fae Ft @Y/ B,, faefaa wit st

(i) o K, & o wuwfe @l # 9gR/ e
q, - (Blood clotting) * faq sifard
K

() IR o, Hqw/ STHgW a9 3T B

3. Hayd AR fafgu .

(a) WIferT SRR 5

(b) URHF 5

4. (a) g R FESAT fFa B wRwfie
Y 3R T F8 I ST

(b) WA 3T Y I Wi, Fiipa Hw)

6]
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5. hiaH & @ THaH, $laq @ 9 SIS 10x1=10
w kG|
(@) YA (@) e weiterge
() TrafE-@t @) wee ffHa afw
(c) HTHeH (i) @i
(d) TEEFET (iv) G-
(e) faem © (v) gfew fafor
O A= (vi) YeAta
(g) FaafwB, (vid) L, foere
(h)  TEERE (viti) BT
() wf (ix) e Yerrie faafa
G) WrAwEAe (x) S=EITHA
6. (a) it feueiten, w3 feaelias § s FQ 7?2 2
(b) AT IR STEUR A T AW W T 2
(c) W Y H Tite awil Ud HieTee % Hed B
ST BT |
(d) hreerzgel Sl AR Wied Ffigd ST | 4
7. Trafafes o s o § A 10x1=10
() FEA TH T B ¥ B/
(b) WFE, 39 § T g/
(c) TEIIE 37, | o B &/
(d) e ¥ e ¥ s N ot # B/
(e) ifaen, faaife @ =1 w1 &g &1 el
() omEifeT Ft HH ¥ Teris (TEARR) B/
MR
(g) M ol Hidt whq # &/
(h) ST ¥ T T 9 el g/
BPVI-003 7 P.T.O.
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@)

(@)
(b)
(©
d
(e)
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Thell A o1 g wRo i | w5t e R =/
el U % QAT 3Hh! FARIES T St 7 1 g/

gfesfya wifNT : 2x5=10

rNfe de&n
e yfafsan
o SO

gefeshd
e fasfaeta
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