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 BPVI-003  

DIPLOMA IN VALUE ADDED PRODUCTS 

FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

June, 2022  

 

 

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 :  101=10 

(a) Nutraceuticals 

(b) Nutritional labelling 

(c) Senescence 

(d) Sugar alcohols 

(e) Peroxide value 

(f) Hydrogenation 
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(g) Immobilized enzymes 

(h) Protein denaturation 

(i) Disaccharides 

(j) Hypobaric 

(k) Chlorine demand 

(l) Anti-caking agents 

 

2. Write short notes on any five of the  

following : 52=10 

(a) Plant gums 

(b) Saponification number 

(c) Role of enzymes 

(d) Hardness of water 

(e) Chlorine demand of water 

(f) Water activity and food spoilage 

(g) Chilling injury  
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3. Differentiate between any five of the  

following : 52=10 

(a) Cellulose and Starch 

(b) High and Low methoxyl pectins 

(c) Phosphoproteins and Lipoproteins 

(d) Water soluble and Fat soluble vitamins 

(e) Nutritive and Non-nutritive sweeteners 

(f) Low and High temperature disorders 

(g) Amylose and Amylopectin  

4. (a) What is Respiratory Quotient ? 2 

(b) Why does the colour of a commodity change 

during ripening ? 3 

(c) What are the different functions of  

calcium ? 3 

(d) What is Transpiration ? 2 

5. (a) Classify proteins with examples. 5 

(b) List any five enzymes used in food 

processing and also write their 

action/purpose of use. 5 
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6. (a) What is the chemical name of Vitamin K ? 

Write the main function and dietary 

sources of Vitamin K. 3 

(b) List the functions of Vitamin C. 4 

(c) What are Antioxidants ? What are the most 

widely used antioxidants ? 3 

7. (a) List the benefits of fermented foods. 

Explain how wine is produced from fruits. 5 

(b) How are high carbon dioxide and low oxygen 

detrimental to fruits and vegetables ? 3 

(c) Write briefly on biologically derived 

antimicrobials. 2 

8. (a) Explain anaerobic fermentation with 

examples. 4 

(b) Which vitamin is required for normal 

reproduction ? List a few foods rich in that 

vitamin and write the deficiency syndrome. 3 

(c) Write the mechanism of ethylene action. 3 
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 ~r.nr.dr.AmB©.-003  

 \$bm| Ed§ gpãµO`m| go _yë`-g§d{Y©V CËnmXm| _| {S>ßbmo_m 
(S>r.dr.E.nr.E\$.dr.) 

gÌm§V narjm 

OyZ, 2022 

 

~r.nr.dr.AmB©.-003 : ImÚ agm`Z Am¡a H$m{`H$s  

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. {ZåZ{b{IV _| go {H$Ýht Xg  H$mo n[a^m{fV H$s{OE :  101=10 

(H$) Ý`yQ´>mñ`y{Q>H$b  

(I) nmof{UH$ bo~bZ  

(J) OrU©Vm 

(K) eH©$am EoëH$mohm°b 

(L>) naAm°ŠgmBS> _mZ 

(M) hmBS´>moOZrH$aU 
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(N>) pñWa E§µOmB_ 

(O) àmoQ>rZ {dH¥$VrH$aU 

(P) S>mBg¡Ho$amBS²>g 

(Äm) hmBnmo~o[aH$ 

(Q>) ŠbmoarZ _m±J 

(R>) nn ‹S>ramoYr VÎd 

 

2. {ZåZ{b{IV _| go {H$Ýht nm±M  na g§{jßV {Q>ßn{U`m±> 

{b{IE :  52=10 

(H$) nmXn Jm|X 

(I) gm~wZrH$aU g§»`m 

(J) E§µOmB_m| H$s ŷ{_H$m 

(K) Ob H$s H$R>moaVm 

(L>) Ob H$s ŠbmoarZ _m±J 

(M) Ob {H«$`m Am¡a ImÚ {dH¥${V 

(N>) ÐþVerVZ j{V 
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3. {ZåZ{b{IV _| go {H$Ýht nm±M  _| A§Va ñnï> H$s{OE :  52=10 

(H$) gobwbmog Am¡a ñQ>mM© 

(I) Cƒ Am¡a {ZåZ _oWm°pŠgb n opŠQ>Z  

(J) \$m°ñ\$moàmoQ>rZ Ed§ {bnmoàmoQ>rZ 

(K) Ob Ed§ dgm KwbZerb {dQ>m{_Z 

(L>) nmof{UH$ Ed§ µJ¡a-nmof{UH$ ñdrQ>Za 

(M) {ZåZ Ed§ Cƒ Vmn_mZ g§~§Yr {dH$ma 

(N>) E{_bmog Am¡a E{_bmonopŠQ>Z 

4. (H$) ídgZ ^mJ\$b Š`m h¡ ? 2 

(I) nŠdZ Ho$ Xm¡amZ nXmW© H$m a§J ~Xb Š`m| OmVm h¡ ? 3 

(J) H¡$pëg`_ Ho$ {d{^Þ àH$m`© Š`m h¢ ? 3 

(K) dmînmoËgO©Z Š`m h¡ ? 2 

5. (H$) àmoQ>rZm| H$mo CXmhaUm| g{hV dJuH¥$V H$s{OE & 5 

(I) ImÚ àg§ñH$aU _| à`wº$ {H$Ýht nm±M E§µOmB_m| H$s 

gyMr ~ZmBE Am¡a BZHo$ BñVo_mb H$s {H«$`m/CÔoí` ^r 

{b{IE & 5 
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6. (H$) {dQ>m{_Z K H$m amgm`{ZH$ Zm_ Š`m h¡ ? {dQ>m{_Z 

K H$m _w»` H$m`© Am¡a BgHo$ Amhmar` òmoV  

{b{IE & 3 

(I) {dQ>m{_Z C Ho$ àH$m`m] H$s gyMr ~ZmBE &  4 

(J) à{VAm°ŠgrH$maH$ Š`m h¢ ? gdm©{YH$ ì`mnH$ ê$n go 

à`moJ {H$E OmZo dmbo à{VAm°ŠgrH$maH$ H$m¡Z-go h¢ ? 3 

7. (H$) {H$pÊdV ImÚ-nXmWm] Ho$ bm^m| H$s gyMr ~ZmBE & 

g_PmBE {H$ \$bm| go _{Xam H¡$go ~ZmB© OmVr h¡ & 5 

(I) \$bm| Ed§ gpãµO`m| Ho$ {bE Cƒ H$m~©Z S>mBAm°ŠgmBS> 

Am¡a {ZåZ Am°ŠgrOZ hm{ZàX H¡$go h¢ ? 3 

(J) O¡{dH$ ê$n go ì ẁËnÞ à{Vgyú_Or{d`m| na g§jon _| 

{b{IE & 2 

8. (H$) Adm`dr` {H$ÊdZ H$s ì`m»`m CXmhaUm| g{hV 

H$s{OE & 4 

(I) gm_mÝ` àOZZ Ho$ {bE Amdí`H$ {dQ>m{_Z H$m¡Z-gm 

h¡ ? Bg {dQ>m{_Z go ^anya Hw$N> ImÚ-nXmWm] H$s 

gyMr ~ZmBE Am¡a S>o{\${e`|gr {gÝS´>mo_ {b{IE & 3 

(J) E{WbrZ {H«$`m H$s {H«$`m{d{Y (V§Ì) {b{IE & 3  


