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

g Term-End Examination
i December, 2017
(@p)
© BPVI-003 : FOOD CHEMISTRY AND
- PHYSIOLOGY
Time : 2 hours - Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal

marks.

1. Select the correct word (Yes or No) for the

following statements : 10x1=10

(a) Carbohydrate is the primary source of
energy in human system. (Yes/No)

() Water cannot be an adulterant in
milk. (Yes/No)

() Nutraceuticals are  also called
phytonutrients. (Yes/No)

(d) A linear chain of Anhydro-D - galacturonic

acid is the basic structure of pectin
substances. (Yes/No)

(e) Texture does not get altered during
ripening,. (Yes/No)

(ff Amino acids are building blocks of
proteins. (Yes/No)
(g) Lipids are readily soluble in water. (Yes/No)
(h) The biological value of egg is 100. (Yes/No)
(i)  Vitamin D is called sunshine vitamin. (Yes/No)
(j) Cider is the wine from honey. (Yes/No)
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2. Choose the right answer by marking (v'):  10x1=10

(a) Sap of palm trees is called Mead / Toddy.

(b) Nutrition labelling requires precise
physical / chemical analysis.

(c) Oxygen concentration should be
increased / decreased to extend the storage
life.

(d) Ethylene has an enhancing / decreasing
effect on fruit respiration.

(¢) Vitamin C is water soluble / fat soluble
vitamin.

(f) This is a structural carbohydrate -
cellulose / starch.

(g) Fructose is a mono / disaccharide sugar.

h)  Pectin is a gelling / non-gelling agent.
i) Deficiéncy of iron / calcium causes anaemia.

()  Vitamin D is fat / water soluble vitamin.

3. Write notes on the following : 5x2=10
(@) Food additives
~ (b) Phosphoproteins and lipoproteins

4. (a) Explain the Sauerkraut fermentation. Write 5
microorganisms involved in cabbage
fermentation.

(b) What are the important changes occur in 5
fruits during ripening ?
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5. Match the word in Column ‘A’ with Column ‘B’ :

A B 10x1=10
(@) Amino acid (i) Vitamin C
(b) B-Vitamin (i) Antioxidant
() Cider (i) Egg white
(d) Calcium (iv) Sweetener
(e) Catalase (v) Night blindness
(f) Vitamin A (vi) Enzyme
(g) Albumin (vi) Bones
(h) Tocopherol (viii) Wine
(i) Scurvy (ix) Riboflavin

() Saccharine (x) Methionine

6. (a) What is water activity ?
(b) Explain the general functions of acidulants. 2

(c) Differentiate the nutritive and non-nutritive 2
sweeteners.

(d) What are types of Vinegar ?

(¢) How do you determine the moisture content 2
in food stuffs ?

7. Correct the statements by marking Yes or No1 bx1=10
X1=
(a) Fruits and Vegetables show a sudden
upsurge in respiration is known as

climacteric. (Yes/No)
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(b)

(d)

Biogas can be used as fuel. (Yes/No)
Chlorophyll content decreases during
ripening of fruit. (Yes/No)
Permanent hardness in water is due to
chlorides and sulphates of calcium and

magnesium. (Yes/No)
() Lemon is a fruit containing high level
of fat. (Yes/No)
(f)  Potable water is not free from undesirable
odour. (Yes/No)
(8) Fermentation does not increase the nutritive
value. (Yes/No)
(h) Growth is a major physiological change
following germination (Yes/No)
()  Oil has more calories than Rice. (Yes/No)
() Glucose is a non-reducing sugar. (Yes/No)
8. Define the following processes : 2x5=10
(@) Adulterants
(b) Rancidity
() Balanced Diet
(d) Polysaccharides
() Peptide bond
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FTEEESS, AME aF & S 1 qigfqs
A (wéi/Trerd)
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2. Trafafaa § @ 9t s 1 =99, (v) %1 fFemE &
T I : 10x1=10
(a) OIS 1 W HEAMI B, AT / SN
(b) UNRR wafer % fog stevas §-we Hifaw /
e faveryo

(c) SifedisH & wigar, WeRu Sftaq =1 foramia
& F g gl / wert =wnfew!

(d) Teffes &1 wa A wET R W Haigmit /
freTeRl g9 ved §

() foeifm @, & goaeia / a9 gaaeia
ot ®1

() T WERS FEEEse § - Voo™ / ©E

(g) TRM, AF/ TEHFUS THY B

(h) s, Sife /IR - SIS (gelling) w9 B

() e aa / Hiceam it wH ¥ THfHE e 8

G Toerfmm €, am/ & gomeie foerfm §

3. Hag ¥ A fafau : 5x2=10
(a) T FIT :
(b) HERHIEH R fadeE

4. (a) UHR fwva & 9uH HfSC) St fhvem 5
% wftwfea gansial #t fafaw)
(b) T o SR FEl A IO HeAYU IRAdT BH 5
q¥?

BPVI-003 6



5. hicHH ‘e’ 1 FieH ‘@ ¥ faam wifse 10x1=10
(®) (@)
(@) A e @) fofm @
(b) i-foarfim @) whsTafwrE

(0 WS (i) T REE

d) Hfewrm . (iv) e

() HeRE (v) TEH sium
O feafmT (vi) TS

() Uesgfm (vii) gl
(h) I (vii) Af
G) Al (ix) Rerwifa
G) SR (x) DefieirEa

6. (a) vAfFmame? 2
(b) STARREH % FHA YHE H1 FUE HifC | 2
(c) U%F T U el el &1 R wWe 2

HIfST |
d) foFFEimmyEraRaE? 2
(e) WUl # Tt @t Wl w1 fAuRe, oM R 2
FAE?
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7. ey & ffafaa § 9 959 9 w9 99§ 91 Tl

10x1=10
(a) YIET W IR Al SUF ATl el U dfesal
Geheahel A © | /T
(b) STEAHE & YA, 3¥9 & &9 H fear =
T T T/
(c) Thol o T o QA 39 ToRIAM FARIGA i
A T S ¥ AT
(d) A H T HSRAT H HRU, HicEH TS
T F FANES T8 9ched ¢ | &/
(€) e, TH wal ¢, H S TR A IW Tl eI
() I e, STais-a Ty W gad e e | /e
(g) Tormam & drifores A 21 oIga | /e
(h) s, STHT0T F SHITOT o T T TR ATTH
TiEd 1 HE/ T
() O H SEd W SRl el et T TR
G) ‘Fﬁflﬁ, eI (non-reducing) RETY
T R AR
8. fr=afafaa wwet =i aftenfya wifs 2x5=10
(a) oTufige (fHemae! )
(b) fespafem
(c) Hfdd RER
(d) difergTEs
(e) VRS oY (bond)
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