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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES

(D.V.A.P.F.V.)
Term-End Examination
June, 2011
BPVI-003 : FOOD CHEMISTRY AND
PHYSIOLOGY
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. Q. No. 1. is compulsory

All questions carry equal marks.

1.  Define any ten of the followings : 10x1=10
(a) Hexoses
(b) Food addatives
(¢) Sweeteners
(d) Food chemistry
(e)  Organic acid
(f)  Rancidity
(g) hydrogenation
(h) Lipases
(i)  Climacteric fruits
(j)  Senescence
(k) Pruning

()  amino acid

BPVI-003 1 P.T.O.



2. Attempt any two of the followings : 5x2=10
(a) Waste management
(b) Vinegar preparation
() Modified atmosphere storage

(d) Fermented foods

3. (a) Tick the correct word. (v) 1x5=5
(i)  Vitamin D is water/fat soluble
(i)  Vitamin A is water/fat soluble
(iif) Vitamin C is water/fat soluble
(iv) Vitamin K is water/fat soluble
(v) Vitamin B, is water/fat soluble

(b) Mark the following preservative as class I

or class II preservatives : 1x5=5
(iy  Sorbic acid

(if)  Vegetable oil

(ili) Acetic acid

(iv) Benzoic acid

(v) Sugar

4. (a) Which mineral or vitamin is related to the
following diseases ? 5x1=5
(i)  Pellagra
(i) Anaemia
(1)  Scurvy
(iv) Beriberi

(v) Dental caries
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(b) Mark high (H) or low(L) protein food in the

followings : 5x1=5
(i)  Maize
(i)  Green gram
(iit) Pigeonpea
(iv) Barley
(v) Soybean
5.  Write short notes on any four of the followings :
(a)  Chemical removal of ethylene 4x212=10
(b)  Chilling injury
(¢)  Non-enzymatic Browning
(d) Balanced diet
(e) Protein
(f)  Climacteric rise in respiration
6.  Differentiate between any five of the followings :
) Cider and brandy. 5x2=10

a
b) Class I and class [l preservatives.

¢) Nutritive and non-nutritive sweetness.

e)  Albumins and lipoproteins.

(
(
(
(d) Soft and hard water.
(
(f)  Fruits and vegetables.
(

g) Legume and cereals.
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7. (a) Arrange the followings from high to low

degree of sweetness : 5x1=5

(i)  Saccharin
(i)  Fructose
(iii) Honey
(iv) Sucrose

(v) Glucose

(b)  Which vitamin is found in very high amount

in the following food ? 5x1=5
(1) Egg
(iiy  Fish

(iif) Carrot
(iv) Lemon

(v) Cereal husk

8. (a) Discuss the important factors influencing
the quality of wine. 2x5=10

(b) What are the importance of minerals in an
daily food ?
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2. (s W= #ifs 5x2=10
(a) oTafere gaea |
(by T i
(c) ufEfda argHeea Ry
(dy Twfaa =
3. (a) WETYSE W (v)F e = 1x5=5

() faefma & Sor/aw g g
(i) oo @ e /s e €
(i) fo=rfma &, @ /39 geeia g
(iv) faeifas &, Sa1/991 gemend ¢ |
(v) T &, s/ aa o 2

(by Tr=fafaa afwers o ot 131 =0 11 9fees &
wy # fafeqa = - Ix5=5

() wfEw e

(i) FFEafd (@mE) dei
(iii) TfEfew s

(iv) SSIEeR 3T |

(v) R
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4. (a) o i ac o faf w1 ey frefeten
. _a_rﬁ,a% 5x1=5

(i) Yomn
(i) @A 1 HA (T |
(iii) wRal
(iv) =
(v) ®d &
(b) Tr=fafea = s= @ A OEAge e
% w0 Fafed 5 ox1=3
(i) (i)
(iti) 3B (iv) S

(v) e

5. gt s gam § 9 fafgu 4x2Y2=10
(a) weflfer w1 qarEfeR s
(b) g & |
(c) TR-TSIEHT U |
(d) wHIfed SR
(e) M

(f) voEA o HwewHEE gig |
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6. [fargl wrars oy = sifeu | 5x2=10

(a)
(b)
(c)
(d)
(e)
(f)
(g)
7. (a)

(b)

(b)
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