
No. of Printed Pages : 6 BPVI-003 I 

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

Term-End Examination 

June, 2017 
	

00553 
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 any five of the following : 	5x1=5 

(i) Respiratory quotient 

(ii) Saponification number 

(iii) Denaturation 

(iv) Sinki 

(v) IVIonosaccharides 

(vi) Food additive 

(vii) Optical rotation 

(b) 	Match the following : 5)(1=5 

(i) Sucrose (A) Egg yolk 

(ii) Lipoprotein (B) Natural Sweetener 

Sinki (C) Pellegra 

(iv) Phenolic 

antioxidant 

(D) Fermented radish 

(v) Niacin (E) BHA 
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2. 	(a) What is a balanced diet ? How the 	3 
knowledge of food composition helps in 
formulating a balanced diet ? 

(b) Classify proteins with examples. 	 4 

(c) Which are the components of water 	3 
analysis ? 

	

3. 	(a) What is chilling injury ? How you can 	3 
control chilling injury ? 

(b) Differentiate between nutritive and 
	

4 
non-nutritive sweeteners. 

(c) Explain 	aerobic 	and 	anaerobic 	3 
fermentation. 

	

4. 	(a) Provide information about post- 	3 
fermentation practices adopted in wine 
making. 

(b) Write down the advantages of fermented 
	

4 
food. 

(c) What is the difference between fat-soluble 	3 
and water-soluble vitamins. 

	

5. 	(a) What are the steps involved in vinegar 4 
generation and types of vinegar produced ? 

(b) Enumerate the importance of calcium and 
	

6 
iron in human nutrition. 

	

6. 	(a) Define toddy and explain its preparation. 	5 

(b) Which vitamin is required for normal 	5 
vision ? Why beta carotene is called 
provitamin A. List a few foods rich in 
beta-carotene. 
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7. (a) Differentiate climacteric and non- 	5 
climacteric fruits and vegetables with 
examples. 

(b) What are the morphological and chemical 	5 
changes occurring during ripening and 
senescence of the produce ? 

8. (a) Name the different groups of amino acids 	4 

(b) List the permitted Erstwhile (PFA) class II 	4 
preservatives. What are the functions of 
sulphites in foods ? 

(c) Explain the importance of antioxidants in 	2 
human diet. 
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5x1=5 
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6. (a) 
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