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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES
(DVAPFV)

Term-End Examination
December, 2013 00557

BPVI-003 : FOOD CHEMISTRY AND
PHYSICLOGY
Time : 2 hours Maximum Marks : 50

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

1. (a) Define any five of the following : 5x1=5
(i) Nutraceuticals
(i) Hormones
(iii) Respiration
(iv) Fermentation
(v) KIMCHI
(viy Toddy
(vii) Water Core
(b) Match the following enzymes as used in

food processing. 5x1=5
(i) Amylases (A) Enzymatic

browning
(ii) Invertase (B) Hydrolytic rancidity
(iii) Lipase " (C) Clarification

(iv) Polyphenol oxidase (D) Conversion of
starch to maltose

(v) Pectinases (E) Conversion of
sucrose to glucose -
and fructose
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What are the important changes occuring
during ripening of fruits ?

(b) How do you account for the alteration in
texture of fruits during ripening.

() What is invert sugar ? Why it is sweeter
than sucrose ?

3 (a) What is the difference between saturated
and unsaturated fatty acids ? Give two
examples of each.

(b) What is non - enzymatic browning ? How
do you protect browning ?

4 (@) Name fat soluble Vitamins.

(b) What is chemical nature of vitamin A ?

(¢)  Which vitamin is required for normal
reproduction ? List a few foods rich in this
vitamin.

5.  How are preservatives classified under PFA ? List

the permitted class II preservatives. What are
functions of sulfites in foods ?

6. (a)
(b)
(©)

Enumerate a few physico-chemical changes
associated with growth of storage organs.
What is the effect of ripening on chlorophyll
and carotenoids ?

How carbohydrates are accumulated in
tissues.

7. What is the chilling injury ? What are symptoms
of chilling injury in lemon and mango ? How do
you control chilling injury ?
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What do you understand by term
submerged culture fermentation ?

What are pre-requisites for industrial
fermentation ?

Define the word Sauerkraut. Cite some
micro - organisms involved in the
preparation of Sauerkraut.
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