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DIPLOMA IN VALUE ADDED PRODUCTS 
ti 	FROM FRUITS AND VEGETABLES 
CO 	 (D.V.A.P.F.V.) 
o 
CD 	 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 : 	lx10=10 
(a) 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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(e) Complete hydrolysis of corn starch result 
into 	 while its incomplete 
hydrolysis yield 	 

(f) 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 

(g) Two microbial hydrocolloids used as 
stabilizers 	are , ,  - 	and 

(h) The concentration of CaCO3  in ppm is less 
than 	in soft water while in hard 
water it is more than 	 

(i) 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 	 

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

(a) Cider, Toddy, Perry, mead. 

(b) Saverkraut, kimchi, vermouth, sinki 

(c) 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. 

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) It is a glycoside present (i) Casein 
in bitter almond 

(b) It is taken as standard (ii) Methionine 
in determination of 
sweetness of sweetner 

(c) It is a sugar alcohol 	Lysine 

(d) It is a polyunsaturatectlivr 'Lactose 
fatty acid 

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

(f) It is taken as standard (vi) sucrose 
in judging the PER of a 
protein 

(g) This is the amino acid (vii) Linoleic acid 
limited in pulses 

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

(i) It is a disacchride 	(ix) sorbitol 
present in milk 

(j) It promotes the 	(x) Vitamin D 
absorption of calcium 
in the body 
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4. 	Answer the following in short : 	 1x10=10 

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

(D) Name the vitamin C which acts as anti -
oxidants. 

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

(d) Name the most commonly used catalyst in 
hydrogenation of oils. 

(e) Why quick,freezing of food is better than 
slow freezing ? 

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

(g) Why invert sugar is sweeter than sucrose ? 

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

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

(j) Why PUFA are important in human 
nutrition ? 

5. 	Explain the beneficial and harmful dietary effect 10 
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 
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 

(f) Essential amino acids 

(g) Pigments 
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BPVI-003 	 12 


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11
	Page 12

