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DIPLOMA IN VALUE ADDED PRODUCTS FROM 

FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination, 2019 

BPVI-003 : FOOD CHEMISTRY AND PHYSIOLOGY 

Time : 2 Hours 	 Maximum Marks : 50 

Note : Attempt any five of the following questions. All questions 

carry equal marks. 

1. 	(a) 	Define any five of the following : 	[5x 1=5] 

(i) Nutraceuticals 

(ii) Senescence 

(iii) Optical rotation 

(iv) Maillard Reaction 

(v) Chlorine demand of water 

(vi) Hydrogenetion 

(vii) Food additive 
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(b) 	Match the following : [5x1=5] 

0 Kimchi (A) Rickets 

) Perry (B) Night blindness 

(iii) Vitamin A (C) Beriberi 

(iv) Thiamine (D) Wine from pears 

(v) Vitamin D (E) Korean fermented 

food 

	

2. 	(a) 	Explain the three major physiological stages in 

the life of fruit and vegetable crops after 

germination. 	 [3] 

(b) What is the difference between nutritive and non- 

nutritive sweetners ? Give two examples of each. 

[4] 

(c) List the synthetic colours permitted in foods. [3] 

	

3. 	(a) 	Which are the components of water analysis ? 

[3
] 

(b) 	Explain the role of calcium in avoiding certain 

physiological disorders. 	 [4] 
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(c) 	Define non-enzymetic browning with examples. 

How this can be prevented ? 

(a) 	Explain pectin as a jellifying agent. 	[3] 

(b) 	Write the common adulterants in following foods: 

[4] 

(i) 	Milk 

Beverages 

(iii) Oils and Seeds 

(iv) Spices and Condiments 

(c) 	Explain briefly the functions, deficiency 

syndromes and dietary sources of vitamin C.[3] 

5. (a) 	Differentiate between climacteric and non- 

climacteric fruits. 	 [4] 

(b) 	Classify Amino acids. 	 [6] 

6. (a) 

	

	Define wine. Give examples of different varieties 

of wine and explain how wine is produced from 

fruits. 	 [5] 

(b) 	List class I and permitted class II preservatives.[5] 
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(a) 	Explain the compositional changes during growth 

and ripening of fruits under following headings : 

[5] 

(i) Carbohydrates 

(ii) Chlorophyll 

(iii) Enzymes 

(iv) Volatile products 

(v) Organic ands 

(b) 	Name the chemical processes that can remove 

ethylene from storage environment. How 

hypobaric storage helps in controlling ethylene. 

[5] 

8. 	(a) 	Explain quality changes in foods. 	 [4] 

(b) 	Describe natural food colourants. 	 [4] 

(c) 	Explain nutrition labelling. 	 [2] 

x 
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(r) 	Prffr9 -  trf* : 	 [5 x 1 =5] 

(i) ltrit 	() fita:r 

(ii) (w) 	(14 # etzITEN 

(iii) itd-rfiNCT 	(TI) 	at-kU 

(iv) 21-r441 	(Er) 	9-rgErrt 	rif4ci 

qtr 

(v) itz-rftr9-  t 

	

	Titzirt i3rra 

Er-4-rd 

2. 
	

(Es) 3tTuriq4EFTrwftrbitt -49. i 

Ag.€1 a 	(4qiciit wToif 	qui.i tf:gi[3] 

trf61-  atOT-1 -ErferrT Tr g-tt 	qqi 

? ;AT t 	 trM7i 	 [4] 

(TO wr ERNI # 147i rr 	 ur1 aT-frfa - 

? ky4r q.9.71 	 [3 ] 

a 	() 	mcri 1'4prtur 	ErE el;)-1-# 	? 	[3] 

(W.) 	6 	PI 	N14)e-Ilci-14) 	 ti-PrzFr 

g-rcif iuk 	I 	 [4] 
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(TO 
	

PV-Cif %It-PH t trit4TrErr, ,3q15(.1 	F 

tf-471 rt:rt teTP:r 	 ? 	[3 ] 

(T) 

(TO 

(T) 

W9-  Q-  crt , c,ilebvir 	&cN 	wr 

tit7I 	 [3] 

k4wirottrff q-rEr tr-qq1/ cite( ER-Rit 4 aTRAT q T 

Wei itEdTqt T4T4 TT T(7 1:11.7 iTtIT Q-11711 	][4] 

(i) 7 

(ii) 74 q]Iil] 

 (Hi) 	tzt T4T4 

(vi) 

Itd-rfitr9.  `t' 	rFrtt Tit 	a 	 
cr4 7--rt grfkr ii atrattg 41ct fftim 	[3] 

77-41VRT 	T--Wk-4-41a10-4 tOT 43 Niz 

tttql 	 [4] 

aPitt3T c TT 4114-eir teA7 I 	 [6] 

ITT tt tritiffErr tritql 	iteif 	iTftrr 

\3c15(-1 te7 *ft q--dr-47 	tb- 1. 	Rit{r 

q9-rt 7rth 	? 	 [5] 
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