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

Term-End Examination

December, 2016 00545

BPVI-003 : FOOD CHEMISTRY AND
PHYSIOLOGY

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

(
(ii) Caramalisation
(

iii) Peptide bond

N

(iv) Kimchi
(

(vi) Adulterants

v) Potable water

(vii) Iodine number

(b) Match the following : 5x1=5
(i) Sauerkraut (A) Wine from honey
(ii) Anthocyanin  (B) ‘Fermented cabbage
(iiiy Banana (C) Reddish pigment
(iv) VitC (D) Climacteric fruit
(v) Mead (E) Wound healing
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Classify carbohydrates. Give one example
each.

Name any four enzymes used in food
processing. Write their purpose/action on
foods.

How were preservatives classified under
erstwhile PFA ? List the class I preservatives.

Write short notes on Antioxidants.

What is optical rotation ? Write the
structure of a.D & B.D glucose.

Why quick freezing is better than slow
freezing ?

Explain hardness of water.
Write any four functions of minerals.

Describe three groups of food flavourings.

Describe the general functions of acidulents
in foods.

Enumerate the importance of fermented
foods. Explain how sauerkraut is prepared.

Define browning. Explain enzymatic and
non-enzymatic browning.

Explain the relationship between water
activity and food spoilage.
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Define rancidity. Explain different types of
rancidity.

Write the chemical nature of ascorbic acid.
Why it has reducing property ? List a few
foods rich in ascorbic acid.

What is the role of ethylene in post-harvest
life of horticultural produce ?

Provide an account of computer
applications in industrial fermentation.

Name any four pigments in fruits.
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