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DIPLOMA PROGRAMME IN VALUE
ADDED PRODUCTS FROM FRUITS

o AND VEGETABLES
g Term-End Examination
g June, 2010
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 :
(a) Glycosides
(b) Optical rotation
(c) Pectin
(d) Phospolipids
(e) Iodine number
(f) Denaturation of proteins
(g) Chlorophyll
(h) Rancidity
(i) Saponification number
(j) Xanthan
(k) Wax
()  Sorbitol
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2.  Match the words given under the Column-B with
appropriate statements given under the
Column-A : 10x1=10
Column A Column B
(a) Itacts as preservatives (i) Champagne
against yeast and
bacteria.

(b) Itis a colouring (i) Liqueur
matter present in
the plant cells.

(c) Polyphenolic (iii) Nicin
substance present
in raw fruits.

(d) Itisa Wine (iv) Pigment
Flavoured with
herbs and spices.

(e) Itis a winé made (v) Kimchi
from apple.

(f) A wine produced (vi) Cider
from pears.

(g) Itis a wine produced (vii) Mead
from honey.

(h) Itis a wine containing (viii) Perry
dissolved oxygen.

(i) Sweet wine with (ix) Tannin
higher content of
alcohol

() Itis a Korean (x) Vermouth

Fermented product.
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3.  Fill in the blank in the following : 10x1=10
(@) Calcium deficiency causes __________
disorder in potato.
o (by Hypobaric storageisat _______ air
P~ pressure.
g (c) Fermentation in which micro-organisms are
) grown in the liquid is called

Fermentation.
(d) Rum is produced from
() Artificially carbonated cider is called

cider.
(f) Fenny is produced from pulp.
(g) Brandyisa _. wine from grapes.
(h) Distilled mashof _____ is called

whiskey.
(i) Deficiency of Vitamin A causes
(j) Ripening hormone is called

4.  Take odd man out from the following groups of
words : 10x1=10
(a) Glucose, mannose, ribose and fructose.

(b) Glucose, starch, pectin and cellulose.

() Agar, locust bean gum, alginate
carrageenan.

(d) Oleic acid, lauric acid, palmitic acid and
stearic acid.

() Albumin, casein, globulin and glutelin.

(f) Xylitol, cyclamates aspartame and
acesulfame-K
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(g) Curcumin, saffron, erythrosine and annato.

(h) Xylitol, hesparidin, naringin and limonin.

(i) Chlorophyll, anthocyanin carotenoids and
hesparidin.

() Menaquinone, riboflavin, thiamin and
pyridoxin.

5.  Write the name of any two of the following : 10x1=10
(a) Disaccharides
(b) Sea weed gums
() Conjugated proteins
(d) Polysaturated fatty acids
() Natural antioxidants
(f) Browning
(g) States of water in foods
(h) Microbial gums
(i) Biologically active anti-microbial agents

()  Lactic acid bacteria

6.  Define any five of the following : 5x2=10
(a) Sauerkraut
(b) Aerobic Fermentation
(¢) Transpiration
(d) Nutraceuticals
(e) Chilling injury
(f)  Food physiology
(g) Adulterants
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(b)
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Explain any five of the following : 5x2=10

Immobilized enzymes

Food additives

Role of minerals in the physiological
disorders

Hardness of water

Role of ethylene in Fruit-ripening

Water activity

Internal breakdown disorder of mango

Explain the importance of minerals in 2+3
quality of fruits.

What are the main sources of vitamin A and 2+3
vitamin C. Give their deficiency diseases.
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