
   P. T. O. 

No. of Printed Pages : 8 BPVI-003 

 

DIPLOMA IN VALUE ADDED 

PRODUCTS FROM FRUITS AND 

VEGETABLES (DVAPFV) 

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 

(i) Biogas 

(ii) Photosynthesis 

(iii) Optical rotation 

(iv) Pruning 

(v) R. M. Number 
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(b) Match the following : 1 each 

Column A Column B 

(i) Browning of 
apples 

(1) Degradation 
of chlorophyll 

(ii) Softening of 
fruits 

(2) pH reduction 

(iii) Toughening of 
meat 

(3) Pectin 
breakdown 

(iv) Rancidity (4) Oxidation of 
fatty acid 

(v) Loss of green 
colour of 
chlorophyll 

(5) Enzymatic 
oxidation 

2. (a) Give full form of the following : 1 each 

(i) MAP 

(ii) EPA 

(iii) RQ 

(iv) DE 

(v) BHT 
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(b) Give reasons for the following : 1 each 

(i) Cuticle cracks of tomato 

(ii) Cracking in pomegranate 

(iii) Core flush of apples 

(iv) Senescent breakdown of pears 

(v) Chilling injury 

3. Differentiate between the following : 21
2
 each 

(a) Growth and Senescence 

(b) Climacteric and Non-climacteric fruits 

(c) D- and L-sugars  

(d) High methoxyl and Low methoxyl pectin 

4. (a) Give one of the following example of each : 

1 each 

(i) Enzyme responsible for breakdown of 
starch 

(ii) Predominant acid present in grapes 

(iii) Purple coloured pigment in fruits and 
vegetables 

(iv) Main storage carbohydrate in root 
crops 

(v) Simplest aldose sugar 
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(b) What are conjugated proteins ? Give 
examples. 5 

5. (a) Discuss the antimicrobials derived from 

microorganisms. 5 

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

6. (a) Write in short about the physiological 

functions of few minerals. 5 

(b) Give detailed flowsheet for cider making. 5 

7. (a) What are the undesirable effects of 

ethylene ? 5 

(b) What is the difference between nutritive 

and non-nutritive sweeteners ? Give 

examples of each. 5 

8. (a) Classify amino acids. 5 

(b) Highlight the importance of solid state 

fermentation and submerged culture 

fermentation. 5 
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      BPVI-003 

iQyksa ,oa lfCt;ksa ls ewY; laof/Zr mRiknksa esa 

fMIyksek (Mh- oh- ,- ih- ,iQ- oh-) 

l=kkar ijh{kk 

fnlEcj] 2022 

ch-ih-oh-vkbZ--003 % [kk| jlk;u vkSj dkf;Zdh 

le; % 2 ?k.Vs     vf/dre vad % 50 

 uk sV % fdUgha ik ¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA 

1- (d)  fuEufyf[kr dks ifjHkkf"kr dhft, % izR;sd 1 

 (i)  ck;ksxSl 

 (ii)  izdk'k&la'ys"k.k 

 (iii) /zqo.k ?kw.kZu 

 (iv) ikS/ksa dh dkV&Nk¡V 

 (v)  vkj- ,e- eku 
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([k)  fuEufyf[kr dk feyku dhft, % izR;sd 1 

LrEHk d LrEHk [k 

(i) lscksa dk Hkwjkiu (1) DyksjksfiQy dk 

fuEuhdj.k 

(ii) iQyksa dk uje 

iM+uk 

(2) pH de gksuk 

(iii) ek¡l dk dM+k 

gksuk 

(3) isfDVu dk 

NksVs&NksVs [kaMksa 

esa VwVuk 

(iv) cklkiu@rhoz nqx±/ (4) olh; vEy 

dk vkWDlhdj.k 

(v) DyksjksfiQy ds gjs 

jax dh gkfu 

(5) ikpdjl 

vkWDlhdj.k 

2- (d)  vaxzsth ds fuEufyf[kr laf{kIrk{kjksa ds iwjs :i 

fyf[k, % izR;sd 1 

 (i)  ,e- ,- ih- 

 (ii)  bZ- ih- ,- 

 (iii) vkj- D;w- 

 (iv) Mh- bZ- 

 (v)  ch- ,p- Vh- 
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([k)  fuEufyf[kr ds dkj.k fyf[k, % izR;sd 1 

 (i)  VekVj ij D;wfVdy njkjsa 

 (ii)  vukj esa njkj 

 (iii) lscksa esa ØksM Ýy'k 

 (iv) uk'kikrh esa th;Zeku Hkatu 

 (v)  nzqr'khru {kfr 

3- fuEufyf[kr esa vUrj Li"V dhft, % izR;sd 21
2
 

(d)  o`f¼ vkSj th.kZrk 

([k)  ladVdky vkSj vladVdky iQy 

(x)  Mh& vkSj ,y&'kdZjk 

(?k)  mPp vkSj fuEu esFkksfDly isfDVu 

4- (d)  fuEufyf[kr esa ls izR;sd dk ,d mnkgj.k 

nhft, % izR;sd 1 

 (i)  LVkpZ foPNsnu ds fy, mÙkjnk;h ,atkbe 

 (ii)  vaxwjksa esa O;kIr izeq[k vEy 

 (iii) iQyksa ,oa lfCt;ksa esa cSaxuh jax ds fy;s 

fixesaV 
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 (iv) dan&ewy iQlyksa esa lcls T;knk ek=kk esa 

dkcksZgkbM ªsV  

 (v)  ljyre ,sYMkst 'kdZjk 

([k)  la;qDr izksVhu D;k gSa \ mnkgj.k nhft,A 5 

5- (d)  lw{ethoksa }kjk mRikfnr thojksf/;ksa 

(,aVhck;ksfVDl) dh ppkZ dhft,A 5 

([k)  canxksHkh (lkWjØkWV) D;k gS \ blds fd.ou ds 

nkSjku lw{ethoksa dh  Ük`a[kyk dk mYys[k 

dhft,A 5 

6- (d)  dqN [kfutksa ds 'kjhjfØ;kRed dk;ks± ds ckjs esa 

la{ksi esa fyf[k,A 5 

([k)  vklo (lkbMj) mRiknu lEcU/h izokg&vkjs[k 

cukb,A 5 

7- (d)  ,fFkyhu ds vokaNuh; izHkko D;k gSa \ 5 

([k)  iks"kd rFkk viks"kd feBkldkjh rRoksa esa varj 

D;k gS \ izR;sd ds mnkgj.k nhft,A 5 

8- (d)  vehuks vEyksa dks oxhZd`r dhft,A 5 

([k)  Bksl voLFkk fd.ou vkSj tyeXu dYpj 

fd.ou ds egRo ij izdk'k Mkfy,A 5 
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