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DIPLOMA IN VALUE ADDED PRODUCTS

FROM FRUITS AND VEGETABLES
(D.V.A.P.F.V)
Term-End Examination
December, 2011
BPVi-003 : FOOD CHEMISTRY AND
PHYSIOLOGY
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal
marks.

1. Fill in the blanks in the following : 1x10=10

(@)  The process of transfer of pollen grains to

the stigma is known as _ __ while

the process of Fusion of male and female
cells is called ______

(b)  Sepals of a flower are collectively known as
while the petals together are

called

(c)  The climacteric and non - climacteric fruits
differ from each other in two aspects of
pattern and in response to

application.

(d) The vegetable having high respiration rate
is while ___ .. has low

respiration rate.
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()

(f)

(8

(b)

(i)

Complete hydrolysis of corn starch result
into while its incomplete

hydrolysis yield

The long straight chain of glucose in the
structure of starch is called ____

while the branched molecule consisting of
a number of amylases is known as

Two microbial hydrocolloids used as

stabilizers are and

The concentration of CaCO; in ppm is less
than in soft water while in hard
water it is more than

During chlorination of water a small
amount of chlorine which react with
impurities is called of water
while the point after the first rise in chlorine
concentration at which the free residual
chlorine reaches its lowest level is known

as

\)
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The disease caused by the deficiency of
iodine in human being in called
while is the disease caused due
to the deficiency of vitamin B;.



2. Take the oddman out from the following groups
of words. 1x10=10

(a) Cider, Toddy, Perry, mead.

(b) Saverkraut, kimchi, vermouth, sinki
()  Lao - chao, banku, kumiss, Tap - ketan
(d) Cheese, shrikhand, khaman, kefir.

(e)  Goitre, pellagra, scurvy, beri -beri

(f) Vitamin A, Vitamin C, Vitamin D,
Vitamin E

(g) BHA, BHT, Tocopherol, TBHQ.

(h) Curcumin, carmosine, tartragine,
' erythrosine.

(i) cabbage, spinach, onion, garlic

() Guar gum, Tragcanth gum, acacia gum,
xanthan gum.
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3. Match the word given under the column B with

most appropriate statement under column A.
1x10=10

Column A Column B
(a) Itis a glycoside present (i) Casein
in bitter almond
(b) It is taken as standard (ii) Methionine
in determination of
sweetness of sweetner

(c) Itis a sugar alcohol (iii) Lysine

(d) It is a polyunsaturated®{iv})"" Lactose
fatty acid

(e) This amino acid is (v) amygdaline
limiting in cereals

(f) Itistaken asstandard (vi) sucrose
in judging the PER of a
protein

(g) Thisis the amino acid (vii) Linoleic acid
limited in pulses

(h) It is a phospho protein (viii) 'Egg white

(i) Itisa disacchride (ix) sorbitol

present in milk

() It promotes the (x) Vitamin D
absorption of calcium
in the body

BPVI-003 4



4. Answer the following in short :

@
(b)
()
(d)
(e)

(f)

()

Why an orange become sweet but not a
lemon after ripening ?

Name the vitamin C which acts as anti -
oxidants.

Name the steam volatile water soluble fatty
acids present in milk fat.

Name the most commonly used catalyst in
hydrogenation of oils. .

Why qulck freezing of food is better than
slow freezing ?

What is the significance of iodine number
of a fat or oil ?

~ Why invert sugar is sweeter than sucrose ?

Why sugar alcohol are used as diabetic food
inspite of their high sweetness compared to
sugars ?

Why a fat is solid but oil is liquid at room
temperature ?

Why PUFA are important in human
nutrition ?

5. Explain the beneficial and harmful dietary effect
of fermented fruits and vegetables.
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6. (a) Discuss different steps involved in vinegar 5
production and explain the commercial
processes used for vinegar preparation.

(b) Describe pre - fermentation and post 5
fermentation practices in wine making.

7 (a) How chemical changes during ripening 5
affect the rate of ripening ?

(b) What are the general symptoms of high 5
temperature disorders in fruits ?

8.  Write short notes on any five of the following :

2x5=10
(a) Chilling injury
(b) Food additives
(c) Deficiency diseases of vitamins
(d) Water hardness
(e) Immobilized enzymes
()  Essential amino acids
(g) Pigments
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1. Raa wE w gfd #ifa . 1x10=10
(a) WrRT F afdem 7 Fawr &) yfean
___ wEdrt § Wef® W T A
Hiferrrstt & faoram &t gfwan

FHEAH B
() TUFACTREII__ FEem §
i TgRAl SR N e
g
(c) WHIHTNT T A-FHTHT &4,
Yo # 2 veqgedl & ouR W sk
ST R GfAfRa % STHR W, TH-gE R

g E)
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(d)

()

(8)

()
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I Y9 e arelt esl T S
=1 11 3999 <L a1 §

FH wE & gl S ATEed |
g & wafs soF oyl wo uEed ¥
BT B

WE I W § RS S de i e
(chain) FHeAw & Sefeh 9gd o
el o s 319 FHEAd

feqftemal & €9 7gF I geaSia
TREHAAS 3R g
g B Sieead wEHe ot wigd Td T |

Q w9 A ¥ Tafw FHIR A §
qg_ Afyes ot B

STt 3 ISR o QIH, STYSarst | witfshan
FE Gl FAA AR, ST Dl

FHEAI ¢ STk FARIT HIZ0T H Tgel o34 (rise)
% &g 1 9% fog TS89 W g skt & FaA
Fe ey @R W Tt g,

el 7|



G) AT A e @ s @ e aren A
_  hEAM e NEfm _ H®
I & St faafia B, #t w4 | S ?

2. - Frafafaa ve-vg @ fomm wss A A wE ¢ 1x10=10
(a) VRS, T, W, H |
(b) @2 TR, fHER, ar#zr, fﬂ*ﬁﬁ
(c) N-=E, o, HHE, T9-Fa
(d) =S, diEs THE, Hiw
(e) TIoTIE, YT, Whal, AA-IA
() Toeifm g foefm , faafm &, faefm )
@ T AT, e, A T

(h) A, FRATEA, 2ZeTeA, wRdfa

(i) S, reTn, S, TR

Gy TSR T, e, Wi, Shem

BPVI-003 9 P.T.O.



3. SR o % 3iqiia fou U vsal o foei, siem T &
siata fau waifusw S9ge wuAl 9 it 1x10=10

HH T Eaceicll
(@) e wed sem A faemm () &=
TARHEES B
b) mypre F O F () AsfieiFm
fuRo 4 oFe & ®UH
Jatad

() Ig yrhv Ueshiedt B (i) eEfET
(d) 7% i srdqa @@ st (V) R

I

(e) s ufir o, @ Y (V)  frefem
AR ¥

(O @9 F RLam | ) gEw
Siter HT H 7 & T
o @ T R

(8) weufiri o i d (Vi) e
Hifed 1 3TTA

(h) =g wREEEE ¥ (vili) 37 =} Tha

() ggy & foemm () wfsfeta
TRAFEE Tl

() gge Hfrm & x) fogafm S
TSR] < ST T §
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4. fratafes w5 989 § sw A

(a)

(b)

(e)

®
8

(h)

®

@)

T o SIS Wl W31 B S ¥ eifen e T,
1 2

Hfa- el &t yfem fard o faefim
T A FE?

T o H foeme arsasiter st gereie o
3T F AT AR |

I F TGS F waifd 9 w9 9
g I @1 AW fefaw)

QR A gaviad, He gaviad @ e
e ?

TG I G it ARSI G T Ao F L2
uRafda (37a) v, GRs @ stfys Hiat
i Bt § 2

TIAIfh ekl TThIEe, Wbl i qor § atfye
ISt Breft @, v oft soent v ayde, @
F &9 H F fopan o & 2

FHH F TAIE R 91 3T IR 7 T 741 e
§?

S G @I (PUFA ) i Heeaqel &2

5. Tofved wall v wfesdl & amvwe w eifiye s
T i TR HT
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6. (a)

(b)

fawe faior o afafea fofie =won &t 5=t 5
sty 3R fawert fmtor & wger anforfoarss wishan

T TR o |

afex faf 5 g&-fervem td sw-fevad (post 5
fermentation) STTERI I U AT | '

TFaT % SR BR o0 q9Efe Iiadd fRe 5
YHR JI i €L i JHIfod L € 2

el § S A9 TSATSAl % UE g R 5

g2

8. frelgigw 9ay ¥ e fafaw : 2x5=10

(a)
(b)
(©
(d)
(e)
()
(8)

BPVI-003

gaeiiad Tae &

T ey
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