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DIPLOMA IN VALUE ADDED PRODUCTS 
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June, 2013 

BPVI-003 : FOOD CHEMISTRY AND 
PHYSIOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

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 

(f) 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 

(e) Antioxidants 

(f) Preservatives in juices 

(g) Chilling injury 

	

3. 	(a) What are 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. 	(a) What is a balanced diet ? Explain briefly. 	10 

(b) What is a food adulterant ? List few 
examples of food adulteration. 
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6. 	(a) What is cider ? With the help of flow 

diagram how cider is made. 	
5+5=10 

(b) What are different types of proteins ? Name 
four good sources of plant proteins. 

	

7. 	Match the following : 
	 10 

(a) Sodium benzoate 	(i) 	Sugar 

(b) Gums 	 (ii) Fermentation 

(c) Nitrites 	 (iii) Meat 

(d) Curcumin 	(iv) Amla 

(e) Vitamin C 	(v) Turmeric 

(f) Rancidity 	 (vi) Oil 

(g) Biogas 	 (vii) Pigment 

(h) Carotenoids 	(viii) Argernane 

(i) Spices 	 (ix) Polysaccharide 

(j) 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. 

(c) Fruits/vegetables showing a sudden 
upsurge in respiration coupled with 

ethylene evolution. 
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(1) 

(g) 

(d) A colourless flammable gas which 

stimulates ripening. 

(e) 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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5x2=10 5x2=10 

3. 	(a) 	11 4-1 cH1 	 5 
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