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DIPLOMA IN VALUE ADDED PRODUCT S
FROM FRUITS AND VEGETABLES (DVAPFV)

Term-End Examination

June, 2015
BPVI-003 : FOOD CHEMISTRY AND
PHYSIOLOGY
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal

marks.
1.  Correct the statements as Yes or No. 10x1=10
(a) Vitamin A is a fat soluble Vitamin. Yes/No
(b) Deficiency of Manganese causes Goiter. Yes/No

(€)
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Tocopherols have anti-oxidative properties.
Yes/No

Betalains are natural food colourants. Yes/No

Aspartame is synthetic sweetener. Yes/No
Excess of potassium causes uneven ripening
in tomato. Yes/No
Safe temperature for storing ripe mango is
25°C. Yes/No
Lemon is a climacteric fruit. Yes/No
Sucrose is a non-reducing sugar. Yes/No
Yeast is used in wine preparation. Yes/No
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2. Choose the right answer by marking (v) 10x1=10
(a) Fructose is a mono/disaccharide sugar.

(b)  Anthocyanin is water soluble/insoluble
pigment.

(c) Amylase is a long straight/branched chain
of glucose molecule.

(d) Pectinis a gelling/non-gelling agent.

(¢) Linoleic acid is a unsaturated/saturated
fatty acid.

(f)  Lipase enzyme breaksdown protein/fat.
(8) Bengal gram has protein around 31%/21%.

(h) Soft water has less/more than 50 ppm
CaCO,.

(i)  For chlorination of water, CaCl,/Sodium
hypochloride is used.

()  Night-blindness is mainly due to deficiency
of vitamin D/vitamin A.

3. Write notes on the following : 5x2=10
(@) Rancidity
(b) Balanced diet

4. (a) Whatis the societal role of a food chemist ? 5

(b) How does the softening of tissue occur 5
during ripening of fruits ?
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5. Match the word in Column ‘A’ with Column ‘B’.

A B 10x1=10

(a) Saccharine (i) An Enzyme

(b) Tocopherol (i) Cashew wine

(c) Vitamin B; (i) Wine preparation

(d) Ascorbic acid (iv) Water soluble pigment
(¢) Anthocyanin (v) Vitamin C

(f) Yeast (vi) Beriberi
(g) Fenny (vii) Antioxidant
(h) Catalase (viii) Sweetener
(i) Pruning (ix) Retinol

G) Vitamin A (x) Removal of unnecessary
part of tree

6. (a) Write two minerals required for formation 2
of bone and teeth.

(b) Write four food sources abundant in 2
Vitamin C.

(c) Write four natural food colorants. 2
(d) Write four essential amino acids.
(e) Write four water soluble vitamins.

7. Correct the statements by marking Yes or No.
10x1=10

(a) Bananais a climacteric fruit. Yes/No
(b) Calyx is the outer whorl of sepals. Yes/No
(c) Hydrochloric acid constitute the acid
content in fruits. Yes/No
(d) Cider is prepared from Jack fruit. Yes/No

(¢) Rumis prepared from malted grain. Yes/No
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(f)  Sinki is fermented product from radish. Yes/No

(8) Glucose is a non-reducing sugar. Yes/No
(h)  Folic acid is a fatty acid. Yes/No
()  Wheat has more protein than green gram.
Yes/No
()  Egg white has fat and minerals, Yes/No
8.  Define the following processes. 2x5=10

(a) Fermentation

(b)  Respiratory quotient

(¢)  Respiratory climacteric
(d) Micronutrient fortification
(¢) Denaturation of protein
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10x1=10
faerfim ©, o e foefi T/
Friw # w0 F EER (HE) THE IR

EicIkd &l /Ted
TR B Wi st Res Uy B €1 |t/ e
e, Tehfas @ W 2 | &t/
Yerén F TYFR B et/ TTera
ZareR § Wfyr w1 arfeeran @ 9 9fad ot

Y 9 TE I Tt /T
TF AW H W@ H H YU qIHH

25° W, Tl T/ T
g kel F ¢ | &/ e
oIS IR TS W T/ Ter

e %1 wam wfew fato ¥ fem s ?1 Wt/ Tea
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2. TE SW H T, (v ) F1 HE 0 FFOWI 10x1=10
@) FEN, A/ TR W T

(b) UAEEFH, 9@ Yo/ seeEeie vl 2

(c) THEHH, TqHIS U HI A W/ wmiga
(branched) @@ ¥

(d) A SaEil/R Jawr FHF §)
(e) TTFEfeTh v, SR/ T T4 oA 2|
(f) EUS TSTEH, Wi,/ 99 i drea #)

(g) A UM (FTA =) & NN 31% /21% FeH
AR

(h) W3 W& H CaCO, 50 .A.ww. § Fne/ arfre
e

() I FT FAGAHR F T CaCl/HifeTm
TEUIFRANIES 1 AT fofan S 1

() T st w1 gE wR fref € et
T H HH B ]

3. fm=fafas w Ak fafaw . 5x2=10
(@) Taa wifyan
(b) wEdfera o

4. (a) U WEF ® GUSHE i w2 5
(b) el % T F IR Ik H SR TR IR E? 5
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5. fAom =ifea : 10x1=10

D) 9

(2) YA 0 g

(b) I (i) e AR

(©) forafir o, (i) wfq frfor

@ s s @) e e 9o

(e) o ™) frerfi

0 e (vi)

(8 (viD) s RS

(h) Frzrra (vili) Tegenr

() g deff it i mie (%) Yt

() o @ (X) g ¥ SFTEEH A
1 g

6. (a) o TH S Fin ¥ fog s @ @he 2

Tal o M fafau
(b) Forarfi @ g Aen ¥ fawEE W) @@ ER 2
=i faf@u)
(c) =R WiEfaw @ Tl & T fafag) 2
(d) =R ifar e sl & - fafa) 2
(e) R W yeruia faafudi =i fafea) 2
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7. Trefafed FaAi o & 1 76 9 98 Fifww 10x1=10

(a) el GHHRT Fa T &/
(b) i, Auell ®1 wmr omad ) /e
(c) TEIEANE T W Bl A 7 F AT T

4 /e
(d) WEeR 1 Fmfo Fesa @ D &1/
(e) W, uifees o A &t T &/
(f) TH=T, 7ot | ra fopfvaa s §) /7
(g) TOHIN R IFT=ERF WU T =1/
(h) HifeTeh oTed, ST T 1 /7

() AEH R F G A s T R g
() oS & whe W ¥ gw o @i ae A ¥ o/

8. freAfafas wwal = wfinfim #ife . 2x5=10
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