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DIPLOMA IN VALUE ADDED PRODUCTS

g FROM FRUITS AND VEGETABLES
w0 (DVAPFV)
O
o Term-End Examination
N December, 2012
BPVI-003 : FOOD CHEMISTRY AND
PHYSIOLOGY
Time : 2 hours Maximum Marks : 50
Note : Attempt any five questions. All questions carry equal

marks.

1.  Differentiate between any five of the following : 5x2=10

(a)

Animal and vegetable protein
Ripening and senescence

Sucrose and aspartame

Enzyme and protein

Aerobic and anaerobic fermentation
Saturated and unsaturated fatty acids
Monosaccharide and Polysaccharide

Calcium chloride and ethaphon

2.  Write short notes on any five of the following : 5x2=10

(a)
(b)
(©)

Food additives
Carbohydrates
Water activity
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(d) Pigments in fruits
(e) Sun scald
(f) Antioxidants

(g) Fermentation

3. (a) Whatis sauerkraut ? With the help of flow
diagram explain how sauerkraut is made ?

(b) What is cider ? With the help of flow

diagram, explain how cider is made. 2x5=10
4. Match the following : 10x1=10
(a) Sodium benzoate (i) Sugar
(b) Gum (i) Fermentation
(c) Nitrites iii) Meat
(d) Curcumin iv) Amla

(e) Vitamin C v)  Turmeric

(f) Rancidity vi) Qil

(g) Biogas (vii) Pigment

(h) Cordenoids (viii) Argemone

(i) Spices (ix) Polysaccharide
(G)  Glucose (x) Preservative

5. (a) Whatisapreservative? Give few examples.
Explain class I and class II preservatives.
(b) What are enzymes ? With the help of
examples, list different functions of enzymes
in foods. 2x5=10
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6. (a) What are the diseases caused due to the
deficiency of vitamin A, B and C ? List
important sources of foods rich in vitamins.

(b) What are important changes that take place
during ripening of fruits ? 2x5=10

7.  Attempt any two of the following : 2x5=10

(a) Physiological disorders during storage of
fruits

(b) Role of balanced diet in human nutrition

(c) General methods of fermentation

8.  Give one term for the following : 10x1=10
(a) Alcoholic drink from molasses

(b) Removal of chlorophyll pigment from the
tissues

(c) Fruits/vegetables showing a sudden
upsurge in respiration coupled with
ethylene evolution.

(d) A colourless flammable gas which
stimulates ripening

() Pressure which is less than normal air
pressure

(f) A enzyme that degrades chlorophyll
pigment
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(8)
(h)

(1)
\);
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A fruit which has a high pectin content in
its peeler tissue

The pigment found in beet root
A Korean fermented cabbage

A microorganism involved in fermentation
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1. fordl ute o R v Hifs 5x2=10
(a) S1F TF I qEH
(b) TEFEA TS Srvra
(c) oIS Td TEH
(d) USTEH TE WA
(e) TIESHEE W sEmgstard fevad
(f) EJ9 T FAETE a9 IT=A
(g) T YREE T qTaaEs
(h) iR FAES TS TAHA
2. el uier wHaw ¥ A fafan 5x2=10
(a) @A

(b) eETESe
(c) = e

BPVI-003 5 P.T.O.



d) wa H Fuiew
(e) YU gawT
(f fasTTedieRs
(g) TwvaA

3. (a) @M (SR wE) ®R 2 G M FE
FIR T A E 2 vl e Y werd ¥ e

FfT | 5x2=10

(b) WEE R ? g fmin F fafy =@ ? 2 wd
Y@ ! geEd | TR S|

4. foem wifS 1x10=10

() wfegme=igz () WA

(b) T (i) forvar

(c) TEgTEE (iff) e

(d) FFEA (iv) STEeT

) faafm &t (v) &

()  fogpamfea (vi) W«

(g) M (vii) =fR

(h) HIHAH (vii) AT

(i) FE (ix) dferdrEe

(G) T (x) ufREs
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5. (a) UfRe AR 2 FT KW AL 1SR
Tt 1] ufiearenl &1 T it 2x5=10

(b) TUSRH F1 7?7 W & H GSEHl & fafie

THTE Y G, IIEN H} HEEd § AR |

6. (a) Taarfmm g st oot &t w | Seqer I 9 9
¥ ol § sRg, Tt #t wif % Ageyf

a‘rﬁ‘ﬁwﬁml 2x5=10
(b) Tl F TEEH & NE BH A Teayul e
T ¥? W wifvg |
7. f@=dl Q@ = v S 2x5=10

(a) aE % Werw F A WAHARHS Teateal
(b) ®E G H Hferd SRR i yfiren
() Tovam =t wmr fafat

8. freffad ¥ faw w S : 10x1=10
(a) ¥ | YW Yeheet 99 wand
(b) IUHI V@ FTANEA qvH HT §AT
(c) el /afesal 1 Tk YaET § sl Sl QAT
3R |y &) weitfeq & off fee
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