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

Term-End Examination

December, 2022
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 the following : 1 each
(1) Biogas
(1) Photosynthesis
(111) Optical rotation
(iv) Pruning

(v) R. M. Number

P.T.O.



(b) Match the following :

(a)

(1)

(i)

(iii)

iv)

(v)

Give full form of the following :

[2]

Column A

Browning of

apples

Softening of

fruits

Toughening of

meat

Rancidity

Loss of green
colour of
chlorophyll

(i) MAP

(i) EPA

(ii)) RQ
(iv) DE

(v) BHT

(1)

)

3)

(4)

®)
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1 each

Column B

Degradation
of chlorophyll

pH reduction

Pectin

breakdown

Oxidation of

fatty acid

Enzymatic

oxidation

1 each
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(b) Give reasons for the following : 1 each
(1) Cuticle cracks of tomato
(1) Cracking in pomegranate
(111) Core flush of apples
(iv) Senescent breakdown of pears

(v) Chilling injury
3. Differentiate between the following : 2% each

(a) Growth and Senescence
(b) Climacteric and Non-climacteric fruits
(¢) D- and L-sugars
(d) High methoxyl and Low methoxyl pectin
4. (a) Give one of the following example of each :
1 each

(1) Enzyme responsible for breakdown of

starch
(1) Predominant acid present in grapes

(111) Purple coloured pigment in fruits and

vegetables

(iv) Main storage carbohydrate in root

crops

(v) Simplest aldose sugar

P.T.O.



(b)

(a)

(b)

(a)

(b)
(a)

(b)

(a)
(b)
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What are conjugated proteins ? Give
examples. 5

Discuss the antimicrobials derived from

microorganisms. 5

What is sauerkraut ? Mention the
sequence of microorganisms occurring
during its fermentation. 5

Write in short about the physiological

functions of few minerals. 5
Give detailed flowsheet for cider making. 5
What are the undesirable effects of
ethylene ? 5

What i1s the difference between nutritive
and non-nutritive sweeteners ? Give

examples of each. 5

Classify amino acids. 5

Highlight the importance of solid state
fermentation and submerged culture

fermentation. 5
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