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DIPLOMA IN VALI 1 E ADDED PRODUCTS FROM 
FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination, 2019 

BPVI-003 : FOOD CHEMISTRY AND 
PHYSIOLOGY 

Time : 2 Hours] 
	

Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

-1. 	Define any ten of the following : 	 [1x 10=10] 

(a) Saponification Number 

(b) Peroxide Value 

(c) Essential Amino Acids 

(d) Fermentation 

(e) Hypobaric Storage 

EPA 

(g) 	Degree of Sweetness 
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(h) 	Immobilized Enzymes 

FAD 

(j) Anticaking Agents 

(k) Toddy 

(I) 	Food Chemistry 

2. 	Write short notes on any five of the following : [5x2=10] 

(a) Respiration 

(b) Senescence 

(c) Maillard Reaction 

(d) Vinegar Production 

(e) Aerobic and anaerobic fermentation 

(f) Chilling injury 

(g) Physiology of Ripening 

3. 	Differentiate between any five of the following :[5x2=10] 

(a) 	Solid state fermentation and Sub-merged-culture 

fermentation 

BPVI-003 	 ( 2 ) 



(b) Rum and Whisky 

(c) Climacteric and non-climateric fruits and 

vegetables with one example each 

(d) Macro and Micro minerals with examples 

(e) Mono-, di-, and aligosaccharides with examples 

(f) Amylose and Amylopectin 

(g) High and low methoxyl proteins 

(a) Name two sources of ethylene. 	 [2] 

(b) Give mechanism of ethylene action. 	[3] 

(c) Name undesirable affects of Ethylene. 	[3] 

(d) Explain Chemical processes to remove ethylene 

[2] 

5. 	(a) 	Describe the importance of harmful and useful 

micro-organisms in the spoilage and 

improvement of food quality. 	 [5] 

	

(b) 	Explain Sauerkraut Fermentation. Describe 

micro-organisms involved in it and causes of 

spoilage of Sauerkraut . 

	

[5 ] 
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(a) Why invert sugar is sweeter than sucrose ? [3] 

(b) Quality changes in foods are affected by oxygen 

and temperature. Explain and suggest the ways 

to prevent these changes. 	 [4] 

(c) Explain role of enzymes during ripening of fruits.  

[3 ] 

(a) Describe the changes in Carbohydrates, Organic 

acids, Tannins and Pectic substances during 

ripening of fruits. 	 [5] 

(b) Explain the pre-requisites for industrial 

fermentation. 	 [3] 

(c) Explain the formation of a peptide bond in a 

protein molecule. 	 [2] 

(a) Describe different factors influencing quality of 

wine. 	 [4] 

(b) Describe micro-organisms involved in wine 

making. 	 [3] 

	

(c) 
	

What is Fenny ? Describe method of its 

production. 	 [3] 

	 x 	 
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