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DIPLOMA IN VALUE ADDED 

PRODUCTS FROM FRUITS AND 

VEGETABLES (DVAPFV) 

Term-End Examination 

June, 2020 

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) Define any five of the following : 	1 each 

(i) Microbial gums 

(ii) Water activity 

(iii) Antioxidants 

(iv) Fortification 

(v) Reichert-Meissl number 

(vi) EPA 

(vii) Saponification number 

P. T. O. 



1 2 1 	 BPVI-003 

(b) Match the following : 	 I each 

	

Sinki 	(A) Wine from honey 

(ii) Mead 

	

	(B) Increased clotting 

time 

(iii) Cider 

	

	(C) Megaloblastic 

anemia 

(iv) Vitamin K (D) Wine from apples 

(v) Folic Acid (E) Indian radish 

fermented 

2. (a) Explain break point in chlorination. 	3 

(b) Describe the general functions of 
acidulants in foods. 	 4 

(c) Name six good sourees of plant proteins. 3 

3. (a) Explain immoblized enzymes. 	 3 

(b) What are simple and conjugated proteins ? 
Give examples. 	 4 

(c) Name any six types of food additives. 	3 

4. (a) Name any three enzymes used in food 
processing. 	 3 

(b) Differentiate between climacteric and non-
climacteric fruits. 	 4 

(c) Classify carbohydrates with two examples 
each. 	 3 
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B. (a) Differentiate temporary and permanent 
hardness of water. 	 4 

(b) Define 'Sauerkraut'. How is Sauerkraut 
prepared ? Cite some microorganisms 
involved in cabbage fermentation. What 
are the causes of Sauerkraut spoilage ? 6 

6. (a) Explain the importance of vinegar. What 
are the steps involved in vinegar 
gene,ration and types of vinegar produced ? 

5 

(b) What is chilling injury ? What are the 
chilling injury symptoms in lemon and 
mango ? What are the controlling 
measures of chilling injury ? 5 

7. (a) What is 'Fermentation ? What are the 
beneficial- changes in food commodities by 
fermentation ? 	 5 

(b) Write the functions and dietary sources of 
the following minerals : 	 5 

(i) Calcium 

(ii) Iron 

(iii) Iodine 

(iv) Zinc 

(v) Phosphorus 

P. T. O. 
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8. (a) Differentiate between saturated and 

unsaturated fatty acids. Give two 
examples for each. 4 

(b) What are the different types of food 

flavouring ? Write the importance of 
flavour in foods. 	 4 

(c) Define 	'Aerobic 	and 	Anaerobic' 
fermentation and cite some examples. 	2 
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