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BPVI-003 : FOOD CHEMISTRY AND PHYSIOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : (i)  Attempt any five questions. 

 (ii) All questions carry equal marks. 

1. (a) What do you understand by mono-

saccharides and oligosaccharides ? 4 

(b) Distinguish between any two of the 

following : 6 

(i) Saturated fatty acids and unsaturated 

fatty acids 

(ii) Simple protein and conjugated protein 

(iii) Climacteric and non-climacteric fruits 

2. (a) What is break point chlorination ? 5 

(b) What is micronutrient fortification ? 

Mention the precautions needed to be 

taken during fortification. 5 

3. Define respiration. Mention the factors 

affecting respiration. 10 
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4. (a) Describe the mineral deficiency disorders 

occurring in fruits and vegetables. 6 

(b) Define vinegar. Detail out the ‘Generator’ 

method of vinegar production. 4 

5. (a) Write the chemical reaction depicting 

photosynthesis in plants. 2 

(b) Define Food Chemistry. 2 

(c) Give the benefits of lactic acid bacteria. 2 

(d) Describe the fermented milk products. 4 

6. (a) What is fermentation ? Distinguish 

between aerobic and anaerobic 

fermentation. 1+4 

(b) Define brandy and cider. Give a process 

flowchart for cider preparation. 2+3 

7. (a) How can high levels of ethylene be 

removed from the storage areas ? 5 

(b) Explain the role of calcium in avoiding 

certain physiological disorders. 5 

8. (a) What is smoke point, flash point and fire 

point of fats/oils ? 3 

(b) What is protein denaturation ? 2 

(c) Give the formula for calculating water 

activity. 2 

(d) What is the difference between fat soluble 

and water soluble vitamins ? 3 
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