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

- 1 Term-End Examination
0000 December, 2014

BPVI-003 : FOOD CHEMISTRY AND PHYSIOLOGY

Time: 2 hours Maximum Marks : 50

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

1. Choose the right answers and fill in the blanks.
10x1=10

(i) The anti-oxidative property in human body
is found in .
(starch, carotenoids, ammo acids)

(i) Rancidity is the oxidation of
(ketones, unsaturated fatty acids, polyphenols)

(iii) Protein rich food from plant is
(wheat, sugarbeet, red gram)

(iv) Two gases used in modified atmospheric
packaging are and '
(Methane, CO4, Ethylene, 02)

(v) Ripening of banana fruit is related to a
hormone that is

(LA.A,, G.A,, Ethylene)

(vi) Usually ethanol is obtained
after fermentation. ’

(2-5%, 8 -10%, 15 — 20%)
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(vii) Precursor of ethylene biosynthesis is an
amino acid that is .
(Glycine, Alanine, Methionine)

(viii) Chilling injury of tropical and subtropical
fruits occurs below temperature of
(25°C, 18°C, 10°C)

(ix) Soft Nose disease of mango is caused by the
deficiency of .
(Potassium, Boron, Calcium)

(x) Bananaisa .
(climacteric, non-climacteric, none of these
two)

2. Match the words of Column A with the words in

Column B : 10x1=10
Column A Column B
(i) Mango (1) Vitamin C
(i) Sinki (2) Ripening hormone
(i1i)) Lemon (3) Cashew apple
(iv) Kimchi (4) Palm tree sap
(v) Vermouth (5) Yeast
(vi) Saccharomyces (6) Flavoured wine
cerevisiae
(vii) Toddy (7) Korean fermented
product
(viii) Feni (8) Non-climacteric fruit
(ix) Ethylene (9) Climacteric fruit
(x) Ascorbic acid (10) Fermented product of
radish
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3. What are the sources of availability in food for
the following vitamins ? Describe also their

roles. . 5x2=10
(i) Vitamin By

(ii) Vitamin Bg

(iii) Folic acid

(iv) Vitamin C

(v) Vitamin E

4. Complete the following lines : 10x1=10
(i) Hydrolysis of fat gives rise to fatty acid and

(ii) Hydrolysis of sugar (sucrose) gives rise to
glucose and

(iii) Hydrolysis of protein gives rise to .
@iv) If water has less than 50 ppm CaCOyg, it is
called water.

(v) Packaged drinking water should not have
nitrate more than mg/litre.

(vi) Deficiency of Vitamin D in infants causes a
disease

(vii) Greening in light exposed potato is due to
the synthesis of

(viii) Aerobic fermentation is carried out in the
presence of

(ix) Beer is prepared from malted

(x) Spoilage of vinegar is due to bacteria
producing
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(ii)

(i)

(ii)

8. (@)

(i)

(iii)

(iv)

(v)
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What are the benefits and harmful effects
of fermented vegetables and fruits ? Discuss
briefly.

How do you differentiate between potable
and hard water ? Also discuss the causes of
hardness of water.

What are the physiological/metabolic
functions of the following minerals in our
body ? Mg, Iron.

Name three conjugated proteins and their
constitution.

Describe the method of determination of
starch content in a given sample.

Briefly discuss the method for determining
acid content in fruits.

Name six mineral nutrients and their role
(in one line) in human body.

Name four fat soluble vitamins and their
source in food material.

Name four natural colourants.

What is saccharine ? Write its chemical
name.

What are four water soluble vitamins and
what is their source in food material ?
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1. TE W F 9 W e v gfd 10x1=10
() WA TR § g AR 9 did-SAtadieies

Torerd, H g T R |
(=, Fifeatae, Wi ova)
(i) g, _ T AR B |

(HIEH, TEGH T 3, TAHHATA)
(i) 99 W WH NEH A WP T 99, ‘

2 (W, ghex, T =)
Gv) aRla apecha A%Rm # we @ 0,
3R g

(A9, CO,, TR, 0,)

(v) A F IF TH H GURR, g @
2 (am..u,, Sf.u., TfeiA)

(vi) Fraa Fam, ym: WAl ot
Bt 7 | (2 - 5%, 8 — 10%, 15 — 20%)
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(vi)) TR S9-9vao 1 gdadi
T THAY oA R |
(s, Yetaa, Remgeii)

(viii) IWhEEL T Td INwehlatia el d I

gashaa &fa g 9 & qUH W
39 Bt B | (25°C, 18°C, 10°C)
(ix) W ¥ IUF qRE A T9h AT
1 f § Io9F B R |
(diefirm, SR, FHfrm)
x) Fa B | (FRSHIA,
R-AHCHH, 3 A1 § & I8 oft )
2. HAH A % U & AW, Hiew B & weal 4
i 10x1=10
HicTT A HicTH B
o W (1) faerfm
Gi) fah (2) FEH gEH
(i) g (3) N (¥7Y) |
Gv) Temeh (4) 18 IF @ (dv)
(v) Sy (5) e
(vi) dF0FIEET T (6) gTrfimﬂﬁiTr
(vii) Tt (7) wfErs frfoaa saurg
(viii) WY (8) M-GheHIAH HA
(ix) TR (9) HHSHIAT FA

(x) UEehilelh 3T (10) Teht =1 ferfvara 3eare
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3. Frafafea faarfimt & foe g & Syeeaa &

GIq 741 § 2 et qfienrett &1 ot aui hifsT | sxe=10
() fafm i,
i) feerfim &,
(il) ITcTeh A
Gv) farfm
(v) fToafms

4. Frafafea afwat & g Hif 10x1=10
(i) €T -39, 99T A 3TN
IUF BT 2 |
(i) YU (PEAW) BT TA-INULHA, THW I
3qE AT 3 |
(iii) W & IA-TYEH, EE S
HAT 2 |
(iv) 3Ife 9 ¥ CaCO,, 50 ppm & F7 &, @ &
_ SA®EdR |
(v) O¥sE 9T I | AR, fomn/erex
¥ Al T8 g =y |
i) fged & faarfm & 6 +=h @
Tk AT B ST 2 | -
(vii) T ¥ T@ g # &, *
TYAYO F HIOT I9 Bl 2 |
(viii) argSfet fepuam, $ ufeufy &
9T ® |
(ix) oW, AEw e |
x) o 4 fopfa, - T 9 S
& H 399 Bt 3 |
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5. (i) Tolooa afsma e el & amwe @ e
TG T 8 2 GET A ==l HifT | 5
(i) 9T A 3R FIR TA & I hl AT Y ¥
W 8 2 I H HAAT & wROn h o ==
Hifo | 5

6. () @R Wr ¥ Fefdfge @fe T *
TOhaTcAe/3uT=l Y w & ?

Afiftrem, g I 5
(i) o g N & T FqRY IR FH qHA -
& =R ¥ fafae | 5

7. () e R d = i o & fuior f
fafer =1 auiq fifse | 5

(i) el ® A f Ann & Fuf iy f
g8 o == hifve | 5

8. (i) WFd WR ¥ ©: @RI N¥F dl & M

FaTs IR TR Y B T ufE d @Raw | 2
i) @ gl § =R 9 e fGefE & am

3R 1 &q & sr 3 fafaw | 2
(i) =R WRfdeh TRt & W fafay | 2
(iv) d0A w1 ] 2 39 TRl A fafe | 2

(v) 9R o ¥ gorshe faefel o @ e #
T did & ar o TRy | 2
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