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

Term-End Examination 

June, 2018 

BPVI-003 : 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 
following statements : 	 10x1=10 

(a) Human system requires vitamins and 
minerals in small quantity 	 Yes/ No 

(b) Aspartame is synthetic sweetener. 	Yes/ No 

(c) Sucrose is a non-reducing sugar. 	Yes/ No 

(d) Egg white is a good source of fat. 	Yes/No 

(e) Stabilizing agents are additives. 	Yes/ No 

(f) Carotenoid is not a nutraceutical. 	Yes/ No 

(g) Fats and oils yield glycerol and fatty acids 
on hydrolysis. 	 Yes/ No 

(h) Vit. E is a water soluble vitamin. 	Yes/ No 
(i) Increasing the carbondioxide can extend 

storage life. 	 Yes/No 

(j) 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 ( ✓). 	10x1=10 

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

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

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

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

(e) Tocopherols possess vitamin E/vitamin A 
activity. 

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

(g) Nitrites are converted to NO 2/CO2  during 
lactic acid fermentation. 

(h) Megaloblastic anaemia is due to folic acid 
deficiency/B 12  vitamin deficiency. 

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

(j) 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 
and cite some examples. 

(b) Classify amino acids with examples. 
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5. Match the word in column A with Column B. 
10x1=10 

A 

(a) Animal protein (i) Complex 
carbohydrates 

(b) Vitamin-C 	(ii) Honey wine 

(c) Caramalisation (iii) Pigment 

(d) Hydrogenation (iv) Beri-Beri 

(e) Vitamin A 	(v) Wine preparation 

(f) Yeast 	(vi) Retinol 

(g) Vitamin B1  

(h) Anthocyanin 

(i) Mead  

(vii) Addition of H2  

Sugar 

Water soluble 
vitamin 

(j) Pectins & gums (x) High biological 
value 

6. 	(a) Why quick freezing is better than slow 	2 
freezing ? 

(b) Differentiate between temporary and 	2 
permanent hardness. 

(c) Enumerate the importance of iron and 	2 
cobalt in human nutrition. 

(d) Classify carbohydrates with examples. 	4 
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7. 	Correct the statements by marking Yes or No. 
10x1=10 

(a) Banana is a climacteric fruit. 	Yes/ No 

(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 

(e) 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 

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

8. 	Define the following : 

(a) Iodine number 

(b) Maillard reaction 

(c) Optical rotation 

(d) Nutraceuticals 

(e) Protein denaturation 

2x5=10 
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*AA:34-003 : 	T ttiii 	i ailt chi tiehl 

TITRT : 2 Ei2 	 37-fawdvi 37W : 50 

: Ph.67 vita 30/ 	** dri< '.:1‘  ON 7:19# 	 34-  WITT t, 

1. 	Pv-ircifigcf "s!T-4 TT 	 Tri 	Ycr 
: 	 10x1=10 

(a) 9[14 c * frig 3174- -grrAi 
(51-m404 aTrwiT ti 

(b) -wEraff 	tl 	 i/Te 

(c) TAx, amirmfelff (non-reducing) kick! t I ot 
(d) 7TT cmd, 	 tl)ci t I 	 if9-e 

(e) TAW ch4ch, 1441wf t I / 	 

(f) 4)(I1'emis 	t I 	 i/T41 

(g) alrftle-ff 	-cr-qt AF A 	10tici 

31:Ff 3T1 F 311q1 	t I 

(h) qdi 	t 	 ild111-1-1 t 
(i) chick ZrqaTT-4mrg tgy4 A ‘4tgRuT A1q-1 

-AT tichif tl 

(j) .tuf-dr, aril 	-grzil   Ti -awl- 

	

-erg--4ff t I 	 *TO 
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2. 	drit 	( ✓ ) 	f-1719 	oh( 	: 
10x1=10 

(a) ) 1:# 4 MIc‘i 	:fgr/WI:F 	1c11 t I 

(b) !-brii*Lloich Tra-dt/ -1)-dt-q-76d1 
t t 

(c) -k-tkt (=Rif 	1:T{, 3/P-14-1 	t 1 

(d) -47:1  	faTbr 	3c9toi 

dq -cilk 1. / 	3411( 	t 

(e) 	 radii-44-r 1/iciefi1l 7 twit 	t 

(f) 51)rcld111-11 .R /Nrqd1r1-1-f 	 t 

(g) Ar--4ZW 	c f 	at1-1, -II414d, NO2/ 
CO2 14 	 ■711 	 t I 

(h) Thnr11 	.71711PR, 	miter t 411 (let) 
-cftrg 	et041/1312 	cb44) 

(1) 
	

rqd14-1 K, r4?1 4 31 	Tel 	 

*1, T*1--k-ci)qi (Blood clotting) i fig alf-9-4T4 
*1 

(j) 	014-I och ter, #17/3174-171 ciflf 31Wr t I 

	

3. 	tOtI -91Z fffr{g7 

(a) TEgrffa.  3-1TFT 	 5 

(b) ITFTWW 	 5 

	

4. 	(a) cilvik 	q 3 3T-q-rej-ttzr -ft-ET-q7 	trftirrrIm 	5 
Tik 	dqlot q11=Ki I 

(b) 7r4T9'13TT 	dqWui 14r0, -11T-fff 	I 	5 
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5. 	chTC1 1-1 	NON, cbT(Ili -1N14 WIN : 	10x1=10 

(a) 1TRI 	 (i) 	dC1 cblei 	d 

(b) 	- 	firiff 	 

(c) •(1 4-1C1-1 	c, 

(d) 	chtui 	(iv) *kl--A-ft 
(e) 7 	(v)   	ul 

(f) TITR 	 (vi) 	d-rirf 

(g) (vii) H2 f1TWIT 

(h) 74-tr 

(i) (ix) TCf Ire-44" 191d111-1-1 

(j) -4f4Erff 4•TrIq 	(x) 	-4q 

	

6. 	(a) 	ci 	4-1k1 	1:k 4-1q1 	t 	tl t? 	2 

(b) 3 3T1:471131rdT 1 atdT WIZ "If-'71 	2 

(c) HMI .9115ivr 	civil -R4 c4,14K-d* 	2 

(d) chichi 	'3a 3qmvii Aro 	 4 

	

7. 	Iii-ircii(go 	371( trrw 	: 	10x1=10 
(a) kOT -RT 	T - t I 	 71/T 

(b) 	 airgi A tsi-R-11 t 	 tfmr 
(c) 	ch 3 r , a1:ET 3T T t I 	 $PT 
(d) 	 gm .14 a-INT -Oa-19 	t 	t'mr 
(e) sr9-r talc, t 1 	 ttpr 
(f) 3TP:fta. 	ic.vis (icue.() 

trraditi 

(g) 1ptT1 	Ti-tr t 	 tt/T 
(h) -MOTE 9R-11 - 1 	acif t I 	 trffr 

BPVI-003 
	

7 	 P.T.O. 



(i) 	7zb-ql ( 1 1 « Tsel ctiltuf 14e11 	-1 f 	cb+-11 t1 

(i) 	c TREI9 a(N 	ckULbc-i ITZ Aica t trt7T 

8. 	1:1friffilsM 	: 

(a) alltftff 	 

(b) 14-dTg.  Ardribil 	

(c) 1309 

(d) 	dc ho 

(e) lkaff icicprochtul 

2x5=10 
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