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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES

(DVAPFV)
Term-End Examination
June, 2013
BPVI-003 : FOOD CHEMISTRY AND
PHYSIOLOGY
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal

marks.

Comanms

1.  Differentiate between any five of the following :  5x2=10
(a) Slow and quick freezing
(b) Denaturation and rancidity
(c) Calcium chloride and ethephon
(d) Sucrose and aspartame
(e) Goitre and pellagra
(fy Wine and vinegar
(g) Fermentation and ripening

(h) Animal and vegetable protein
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2. Write short notes on any five of the following : 5x2=10

(a) Additives
(b) Saurkraut
(c) Hard water
(d) Water activity
() Antioxidants
(f)  Preservatives in juices
(8)  Chilling injury
3 (a) Whatare enzymes ? List three enzymes and 5
their functions in foods.
(b)  What is ethylene ? What are the chemical 5
changes that take place during ripening ?
4. Attempt any two of the following : 2x5=10
(a) Deficiency diseases in humans.
(b)  Physiological functions of minerals in human
diet.
(c) Physiological disorders in fruits,
5. (@) What is a balanced diet ? Explain briefly. 10
(b) What is a food adulterant ? List few
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6. (a) What is cider ? With the help of flow
diagram how cider is made. 5+5=10

(b) Whatare different types of proteins ? Name

four good sources of plant proteins.

7. Match the following : 10
(a) Sodium benzoate (i) Sugar
(b) Gums (i) Fermentation
(c) Nitrites (iif) Meat
(d) Curcumin (iv) Amla
(e) Vitamin C (v)  Turmeric
(f)  Rancidity (vi) Oil
(g) Biogas (vii) Pigment
(h) Carotenoids (viii) Argemane
(i) Spices (ix) Polysaccharide
G) Glucose (x) Preservative
8. Give one term for the following : 1x10=10

(a) Alcoholic drink from molasses.

(b) Removal of chlorophyll pigment from the

tissues.

(©) Fruits/vegetables showing 2 sudden
upsurge 1In respiration coupled with

ethylene evolution.
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(d)

(e)
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A colourless flammable gas which

stimulates ripening.

Pressure which is less than normal air

pressure.

A enzyme that degrades, chlorophyll
pigment.

A fruit which has high pectin in its peeler
tissues.

The pigment found in beetroot.
A Korean fermented cabbage.

A microorganism involved in fermentation.
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1. e gferd i v i 5x2=10
(a) He o da gawia
(b) Tt W forggd wifera
(0) Hfeean FeiRTEs e QTR

(d) RIS T TEEA

(e) e (TETER) WS YA
(f) wieU T e
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(h) S| TE e JE

BPVI-003 5 P.T.O.



2. Tl wier X He Tk fafau 5x2=10

(b) @t

(c) 3R S

(d) = foran

(e) fd sTaiHRes
() 3 ¥ ufress
(g)  Bawild afa

3. (a) ST ENE? wrevensl § faemm oW vemss s
TS 39 Yl g e |
(b) ueflfert N R? waed ¥ SR veqw qEmfE 5
qREdT # 4§72

4. g gro fafge 2x5=10
(a) AT A faarfoT w1 w5t @ 2 e
(b) HE R # @irs A & wrfmaes v |
(c) el ¥ wifharens Teafeat

5. (a) HIfTd SRR FE? a9 e Hifg 10
(b)  wmE sufass @ 7w e % gw
IETRROT T = wAE )
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6. (a) WESLFIT? Tl TEIAA HI WA § W
frato &1 fafy =1 = HfS 5+5=10
() SR % fafi v A @ $2 ES SE
IR 399 &l o A fefe )
7. Toem wifSg 10
(a) Wifead I=TE (1)
(b) T (i)
() TEgTEE (i) e
(d) T (iv)
(e) faarf v)
(f) forpa wiftra (vi)
(g) dmEnE (vi) U
(h) HEAESH (viii) SARMAM
() HE (ix) GifadsuEs
G) TS (x)
8. frefafea & fog wee S 1x10=10
(a) ¥ Y 9T AeRrEe 4w
(b) SR ¥ FARIGE 0% H g
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