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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFYV)
Term-End Examination
December, 2020

BPVI-003 : FOOD CHEMISTRY AND PHYSIOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(i11) All questions carry equal marks.

1. Select the correct word (yes or no) in the

following statements : 10x1=10

(1) Carbohydrates, proteins and fats are major

nutrients. (Yes/No)

(11) Vegetables and fruits are classified as

protective foods. (Yes/No)

(111) Browning of cut apples is an example for

enzymatic browning. (Yes/No)
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(iv) Chlorophyll content of ripening-fruit

decreases universally. (Yes/No)
(v)  Degree of sweetness of sucrose is 100.

(Yes/No)

(vi) Permanent hardness is due to chlorides

and sulphates of calcium and magnesium.
(Yes/No)

(vit) Thiamine is not necessary for nerve

functions. (Yes/No)
(vii1) Common salt is class II preservative.
(Yes/No)

(ix) Vinegar is concentrated HCI acid.
(Yes/No)
(x) Spices are acidulants. (Yes/No)
Choose the right answer by marking (V) :
10x1=10
(1) Vitamins and minerals are major/minor
nutrients.

(11) Flavour change 1in fatty foods 1s

rancidity/hydrogenation.
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(111) Process of loss of water in vapour form is a

absorption/transpiration.

(iv) Dramatic synthesis of carotenoids occurs

during the first/last step of ripening.

(v) The first products of photosynthesis in

plants are carbohydrates/proteins.

(vi) Degree of sweetness 1s higher/lower in

lactose compared to sucrose.
(vi1) Vitamin A 1is a fat/water soluble vitamin.

(viii)Anthocyanins are natural/artificial food

colourants.

(ix) FAD and FMN are formed from
thiamine/riboflavin.

(x) Vitamin Bi2 deficiency causes

pernicious/megaloblastic anaemia.

Write short notes on the following :
(a) Potable water 5
(b) Nutraceuticals 5

(a) Explain the process of sauerkraut

preparation. 5

(b) Classify carbohydrates with examples. 5

P.T.O.
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5. Match the word in Column A with Column B :

(a)

(b)

(©
(d)
(e)
®
(2

(b)

0

(b)

Column A

Amylose (1)
Pectin (11)
Agar (111)
Vitamin D (iv)
Casein )
Vitamin C (vi)
Niacin (vi1)
Aspartame (vii1)
Todine (ix)
Slow freezing (x)

10x1=10
Column B

Ability to form
gels

Long, straight

glucose units
Bone-formation
Sea weed extract
Scurvy
Phosphoprotein

Non-nutritive

sweetener
Antimicrobial

Large crystal

formation

Thyroid function

Write the important functions of proteins.2

Define aerobic and anaerobic fermentation.

2



(c)

(d)
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Differentiate between climacteric and non-

climacteric fruits. 2

Briefly explain the nutritional quality of

fermented vegetables and fruits. 4

Indicate whether the statement 1s correct/

incorrect. Modify the incorrect statement and

write it correctly. 10x1=10

@)

Peroxide value measures the extent of

rancidity development.

(1) Vanaspati is hydrogenated fat.

(111) Gluten 1s rice protein.

(1v) Xylitol is non-nutritive sweetener.

(v)

Vitamin E is required for blood clotting.

(vi) Benzoic acid is class II preservative.

(vi1) With increase in ripeners of the fruits, the

total acidity also increases generally.

(vii)Cucumber is a non-climacteric fruit.

(ix) Kefir and Kumiss are legume based

(x)

fermented product.

Ethylene induces ripening

P.T.O.
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8. Define the following : 2x5=10

(a)
(b)
(©
(d)
(e)

Balanced diet
Saponification number
Hypobaric storage
Food additive

Essential amino acids
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(iv) %l & TFd ° FARThRA i "R H
gddifes &7 9 & oot 81 (/AR

(v) HhS i fem & felt 100 B1 (/AR
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(vii) AT (Nerve) & W &HH & fau
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(=i/=T)
(ix) T8 (Vinegar) Wifsd HCl 371 (THE)
2l (Bi/E)

(x) THI-wE, 3% (Acidulants) 814 T
(BiEY)
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HINT 10 x 1=10
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(iv)
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(vi)

(vii)

(viii)

(ix)

(x)
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. Trefafea w wfyw femfia fafeag .
(30) 9 51 5

(9) Fgrgfeshd 5

(37) GiGhie SFH i YihaT i SATAT HhiSEl 5

() FERIESS i AKEIT FMehd HifTT 5
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()T st Hgaqul wrEigumel fafen) 2
(@) agsiet 3R erareiel farvaq w1 afenfid
HifsT 2
(9) Gehehrad 3R TR-Hehdshldl ®ell § 3R
T hifed| 2
(7) fenfoaa wfssral iR well =1 diftcss Toremm
H THY H A HiTU| 4

oo (a)

Ig Aferd ifve o FafafEa wem wiqmed

gl T Hed i Uiy iR SH wWE-wEl

fafe . 10X1=10

(i) TeTeEs AF, fasmanfua fawm & &9
1 ATl B

(i) oFEafd, Sosid a9 2l

(iii) 7oA, WA FEA B

(iv) Sgfereld, T fHems Bl

(v) T 1 U9k 999 & fou faerfa-3 =t
STeTTehdl Bt 2l

(vi) a=igeh 3%, av-11 9fRers 7l

(vi) Fell & TgEd § Y STl o STHAR W
93 S 2

(viii) @, TR-Heheshlal Hel 2l
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(ix) SHR AR HE, el oMRa fHfvaq
IR 2

x) TR, Jeed IE a2
8. fr=fafed = aRefia wifsT 2 x 5=10
() Hdfed 3TMER

(@) AR AT
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(%) @r A

(&) st T o7
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