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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFYV)
Term-End Examination
June, 2023

BPVI-003 : FOOD CHEMISTRY AND PHYSIOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(i1) All questions carry equal marks.

1. (a) Define the following : 1x5=5
(1) Food chemistry
(11) Ripening
(i11) Sinki
(iv) Champagne

(v) Physiology
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(b) Match the following : 1x5=5
Food Adulterant
(1) Milk (1) Tallow
(11) Vegetable fat (2) Methanol
(i11) Beverages (3) Saw dust
(iv) Spices (4) Water
(v)  Alcoholic drink (5) Artificial
sweetner
2. (@) Give full form of the following
abbreviations : 1x5=5
(1) PER
(1) FAD
(1) PFA
(iv) GRAS
(v) CA
(b) Give reasons for the following : 1x5=5
(i) Sunburn in pomegranate
(i1) Browning in Litchi
(111) Freezing injury
(iv) Greening of Potato
(v) Waxy blister of fruits

3. Differentiate between the following : 2.5x4=10

(a)
(b)
(©
(d)

Saponification and iodine number
Class I and Class II preservatives
Natural and Synthetic colorants

Macromineral and Micromineral



(a)

(b)

(a)

(b)

(a)

(b)

(a)
(b)

(a)

(b)
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Give one example of each : 1x5=5
(1) A monosaccharide

(1) Storage carbohydrate in animal foods
(111) A seed gum

(iv) An unsaturated fatty acid

(v) A microbial gum

What are the different ways of producing
ethylene ? 5
‘Microorganisms are useful as well as
harmful.” Comment. 5
Enumerate the enzymes responsible for
pectin breakdown. 5
What are the post-fermentation practices
followed during wine making ? 5
Write in brief asent the properties of fats
and oils.

Write a short note on vinegar production. 5
What is non-enzymatic browning ? How
can it be prevented ? 2+3
Explain the role of calcium in avoiding
certain physiological disorders. 5
What are the undesirable effects of
ethylene ? 5

P.T.O.
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