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

Term-End Examination 
00915 

December, 2018 

BPVI-003 : FOOD CHEMISTRY AND 
PHYSIOLOGY 

Time 2 hours 	 Maximum Marks 50 

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

1. 	Define any ten of the following : 	10x1=10 
(a) Reichert-Meissl Number 

(b) Rancidity 

(c) Iodine Number 

(d) Senescence 

(e) Chilling Injury 

(f) Respiratory Quotient 

(g) Nutrition Labelling 

(h) Cultural Practices 

(i) Maillard Reaction 

(j) Hexoses 

(k) Chlorine Demand 

(1) Submerged Culture Fermentation 
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2. 	Write short notes on any five of the following : 
5x2=10 

(a) Nutraceuticals 

(b) Major and Minor Nutrients 

(c) Transpiration 

(d) Antioxidants 

(e) Non-enzymatic Browning 

(f) Uses of Ethylene 

(g) Micro-organisms involved in wine-making 

	

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

(a) Toddy and Mead 

(b) Nutritive and Non-nutritive sweetness 
with three examples each 

(c) Simple and Conjugated proteins with 
examples 

(d) Cellulose and Starch 

(e) Class-I and Class-II preservatives with 
examples 

(f) Rancidity and Hydrogenation 

(g) Functions and Deficiency diseases of 
Riboflavin and Ascorbic acid 

	

4. 	(a) Define enzymes. Name three enzymes 	4 
and their functions as used in food 
processing. 

(b) Explain relationship between water 	3 
activity and food spoilage. 

(c) Why quick freezing is better than slow 	3 

freezing ? 
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5. 	(a) What are hydrolysis products of fats and 	3 
oils ? 

(b) Differentiate between saturated and 	4 
unsaturated fatty acids with one example 
each. 

(c) What is invert sugar ? Why it is sweeter 	3 
than sucrose ? 

	

6. 	(a) Explain ripening. Name any ten changes 	4 
occurring in fruits during ripening. 

(b) Explain Acidulants and their functions. 	3 

(c) Differentiate between fat-soluble and 	3 
water-soluble vitamins with examples. 

	

7. 	(a) Explain the pre-requisites for industrial 	3 
fermentation. 

(b) Describe pre and post fermentation process 	4 
in wine making. 

(c) Explain Indian Sinki fermentation and 	3 
method of its preparation. 

	

8. 	(a) What changes occur in the following during 	5 
growth and development ? 

(i) 	Carbohydrates 

(i_i) Amino acids and proteins 

(iii) Organic acids 

(iv) Polyphenolic compounds 

(v) Volatile products 

(b) Describe pectic substances. 	 5 
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1. 	4 klufsru 	(ftt 	T)-): 

(a) 

(b) fd-FdTiftl7T 

(c) 3.11-Mftff kitsql 

(d) 

(e) -071b7 Alt 

(f) 
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10x1=10 
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2. #07 -44 	f-fuR (ft-4' tft 717) 

(a) •-eiS.,1 	dokl,0 

(b) -13-Caf "cr1:0-71. 4 ticticicci 

(C) 	cllb4 	 

(d) Fci3-1##*R* 

(e) IFT9 

(f) 79,TF-i*3-911)Ti 

(g) 1:Tf-<-{-r f9ttrr 	4-4-Irocr 

5x2=10 

	

3. 	ata710:11-Z 'W1f77 ict4. TrN 	: 	 5x2=10 

(a) *-4417" 

(b) act) "crd' 	 3r-AV* 

dq101-k. 

(c) 7:11NR7 	TtzfrIRT tt9' (dgmtui tiricf) 
(d) 14-ei-O'FF 

(e) 74-1*  	(dqmor Trtd) 

(f) fdp-Tifq-df 	1),71 -11ct)01 
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4. 	(a) 	-cf7A7=4 .1-4 4 FoffErr q11',11 -{§rm m,k-R.muf -4-st-zdwr 	4 
41-1 -ctr71:4 	 f-o-ftR 

(b) ,Tirf 	 7:§rgt tt-rff *"4/1-• 	t? 	3 
7ziff9. 

(c) 4191 1'441ctAul, 1:1-q 1'441,4,01 	qzff t? 
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5. (a) 3 3-1171atti 3-eTg ch1-114 t'? 
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W-071 

(b) 4 .70 	"47 Trkt-r fiqi-ut 	 Trrwzrr 
'Wf auk W77 I 

(c) iTrTftzf fi:W• f*--079. 	'51:ft figrfut 	flfiT 3 

'Wf auk WA7 I 

8. (a) r-ti—irofigo 4 If-4 -cr4 fqwr-Er t 	14 5 

(i) chic)416e. 

(ii) "crrizi* 31Ri 31'h 

(iii) (3-Tfrif9) 

(iv) 1-firort-h-trocr) AfTW 

(v) Z.-0:Frq 

(b) 	Liqt2i t 	4 	.irak,c1R tfuR 	 5 
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