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DIPLOMA IN VALUE ADDED PRODUCTS
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BPVI-003 : FOOD CHEMISTRY AND
PHYSIOLOGY
Time : 2 Hours Maximum Marks : 50
Note : Attempt any five questions. All the questions carry equal

marks.

1.  Take the oddman out from the following groups
of words . ) 1x10=10

(a)

(b)
(©)
(d)

()
(f)
(8)

(h)
(i)
)
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Sodium alginate agar-agar, car-ageenan,
guar gum

Xanthan, curdlan, dextran, gelatin
Metheonin, lysine, Tryptophane, glycine.

Linoleic acid, linolenic acid, archidonic acid,

oleic acid.
Sucrose, lactose, galactose, maltose.
Arsenic, calcium magnesium phosphorus.

Carmosine, curcumin, erythrosine,
tartrazine.

Tocopherol riboflavin, thiamen nicine.
Cheese, shrikhand, khaman, kefir

Pellagara, beriberi, scurvy, goiter.
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2. Match the word given under column B with
correct statement given under column A in the

following. 1x10=10
Columm A Columm B

(a) It is the bitter glycosides of Almond (i) ~ Xanthan

(b) It is a sugar alcohol (i) Casein

(c) Itia a phosphoprotein (iii) Triton X-100

(d) This a non essential amino acid (iv) Sorbitol

(e) Itis an essential amino acid (v) Metheonine

(f) This an essential fatty acid (vi) linoleic acid

(g) Deficiency of this cause scurvy (vii) Vitamin-D

(h) It promote the absorption of calcium (viii) Vitamin-C

(i) It is an emulsifier (ix) Amygdalin

(j) This is a microbial gum (x) Glycine

3.  Fill in the blank in the following. 1x10=10

(@) is a fermented cabbage.

(b) Wine from pear is known as

(©) is the wine from honey.

(d) The is a artifically carbonated
cidar.

() The __________ is prepared from the
fermentation of molasses.

() __________ is prepared from mash of
malted grains.

(g) Must is the of grape or from
any other plant.

(h) The is the wine flavoured with

herbs or spices.
(i) The is palm tree sap .

()  The yeast infected with a virus that kills the
wine yeast is known as .

BPVI-003 2



4. Answer the following 1x10=10

(a)  Name the process of transfer of pollen grains
to the stigma

(b) Name the process of fusion of male and
female cells.

(c)  Name the vegetable having high respiration

rate.

(d) What name is given to sepals of a flower
collectively ?

(e)  The petals of a flower together are called by
which name ?

(f)  What is the most commonly used catalyst
in hydrogenation of an oil ?

(8) Name the disease caused due to the
deficiency of iodine in human.

(h)  Name the mineral associated with vitamin
B-12.

(i)  Name the vitamin which help in the clotting
of blood.

() Which is the Major protein of milk ?
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5.  Write short notes on any five of the following. 2x5=10

(d)
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Hydro colloids (Gums )
Antioxidants

Vinegar

Fermentation
Climacteric

Hardness in water

Role of ethylene in ripening

How hypoboric storage helps in controlling
ethylene ?

What are the symptoms of chilling injury in
lemon and mango ?

Explain the role of minerals in quality of

horticultural produce ?

What are the major differences between

proteins of animals and plants.

Define aerobic and anaerobic fermentation
giving examples .

Compare the solid state fermentation and
submerged culture fermentation.

What are the requirements of ferentation ?
What is significance of micro-organisms in
fermentation ?

Explain how sauer Kraut is prepared ?
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8. (a) Explain the role of yeast and other micro 5

organisms in wine making .

(b) Describe pre-fermentation and post 5

fermentation practices in wine making.
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1.

ﬁmﬁfﬁaﬁwwﬁmwaﬁwﬁ| 1x10 =10
(a) wifedn Tfesre, s7R- o7IR, awfifaA, T[emom |
(b) S, FEAH, TweE, fefe

() A, ofe, greer, frafam

() @rsAfas wwa, wrTafis oaww,
skeifTe o, ifers s |

() HHM, AR, RIS, A, |

(f) 3mHfTe, Hfeyrm, HAfirm, weerg |
(g) wmIfeH, Hwg, tfarsifad, erfm |
(h) AR TaTRAfem, amsfie, efe |
G =9, diEs, @, S, |

G) Yo, 98-8, whel, e (EER)
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2. wHigm @ ¥ feu Tu sl =1 fyee wiew & # fqu T

%Q‘ﬁ'@ﬁml 1x10 =10
EagekcT Ea ke

(a) e AEM H HIT THEHIRE ¢ () <A

(b) = Y TehEa ¢ (i) FE=

(c) 9% HIERIGR T (i) AT T - 100

(d) =% IR erfrar o e R (iv) W

(e) =% arfyard wfte st © (v) ufEfE

(f) e wifrar o o7 ¥ (vi) e 3=

(g) TH FT Q whall 9w WAMEI  (vi)) FrehE-d
(h) T% Sfevrm & Fauiwo &1 ot wXaT &1 (viii) foefam -t
(i) T TAEHRE | (ix) THRTSEA
() I% QeusiEE T ¥ (x) TR

3. fad wrl i gfd wifel 1x10=10

@ __ fefoaq semd 2

(b) RO W SN ARG FHEaw! 8l

(© V&g ¥ o Ay Bl

(d) __ phm FE e T

) __ fm 3 fFved 4 a9 B

) W ® THE K AN FEH qA
STt R 1

(g) UE (Must) 3T a1 o= fadl 9id &1
I - < ]

(hy %< UE AER Sl Gy ae wteq
?l
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G A FISHE W I

G) A (wine) IR I A 91 fawmo] @ R

picea A R
4. Frafafaa & @ e 1x10=10
(a) TFTHUN 1 afd (stigma) B a0 A gl
1 AW fHfEg )
(b) T Ua W SRSl & fooraT &t wiwm o
™ fafga

(c) T YR L At Hesit &1 AW faf@y)
(d) EF % dua = €I ®7 Q HY W QA S

S # ?

() ET W vgEA @ §gw w5 4w am @
TRTE ST & 2

() T F T § gaifys g w9 Q
T SEE T A R ?

(g) 5= H AEAEH & FH A w1 WA DA 32
(h) fefiva &t -12 @ 99y wieaa w1 9w fafao
() FRF e d g faathT w1 9 fafaw
G) 39w e WA ¥R ?
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5. [ graw gy ¥ 9 fafew)

(a)
(b)
(c)
(d)
(e)
(f)
(g

(b

(c)

(d)
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HESEARIEENGL))
faet

forua

HTFTEAA

S H FIRE

RECEE R IRE IR EED]

FEEfeE weru, ufuehia w i a6 w1,
FH GRIIE Al ¢ 7

ey wd o1 ¥ gavlida «fa F A g7
Wmmmmw@ﬁaﬁaw pilea
Tl TR FHITOTC |

ay1aT wd Al w1 9 & S % qen A 5
TR FHIE |

ARSTE] T STargsial fFveam @ Qe Ww
FHifau |

o9 wraeen fevas i fmfeg Wad (wwe)
fvaA =1 qan ®INT |

forvar & srfard faig @ € 7 fooam o gaasra
F1Hed AT ?

W2 Mt FQ TR FT A & 7 DI R
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2x5=10
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8. (a) Wiewfmiud die wd o1 geuetal ot yfsmt 5
H W HIfT .
(b) wfeu Fmiod q&-ffvad td SR-fpvarsgemili 5
H T FIfWQ|
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