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BPVI-003 : FOOD CHEMISTRY AND
PHYSIOLOGY

Maximum Marks : 50

Note : Attempt any five questions. Q. No. 1. is compulsory

All questions carry equal marks.
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Define any ten of the followings :’

()
(b)
(©
(d)
(e)
)
(8)
(h)
(i)
1)
&)
@

Enzyme
Cider
Fermentation
Organic acid
Ripening
Senescence
Maturation
Pruning
Anabolism
Disaccharides
Starch

Water activity

10x1=10

P.T.O.



2.  Attempt any two of the followings : 5x2=10
(a) The biogenesis of ethylene
(b) Physiological changes during ripening of
fruits
(c)  Physiological disorders during storage fruits
(d) Micronutrient fortification

3. (a) Tick the correct word in the followings : 1x5=5
(i) Vitamin C is water / fat soluble
(i) Vitamin B, is water / fat soluble
(iii) Vitamin B, is water / fat soluble
(iv) Vitamin K is water / fat soluble
(v) Vitamin E is water / fat soluble

(b) Mark the following preservative as class I

or class II preservatives : Ix5=5
(i) Sodium Chloride
(ii) Sugar

iif) Benzoic acid

(
(iv) Vegetable oil
(

v)  Nitrites
4. (a) Whichmineral element or vitamin is related
to the following diseases ? 5x1=5
(i) Goiter
(ii) Scurvy
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(b)

(i) Beriberi

(iv) Dental Caries

(v) Night blindness

Mark high (H) or low (L) protein food in

the followings : 5x1=5
(i) Wheat

(ii)y Black gram

(iii) Rice

(iv) Maize

(v) Soyabean

5.  Write short notes on any four of the followings :

(@)
(b)
(c)
(d)
(€
®

Water analysis 4x2%=10
Rancidity

Quick process of vinegar production

Hexoses

Balanced diet

Acidulants

6. Differentiate between any five of the following :

(@)
(b)
(c)
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2=10
Aerobic and anaerobic respiration. ox

Essential and non essential amino acids

Primary structure and tertiary structure of
proteins.
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(d) Climacteric and non-climacteric fruits
() Legumes and cereals
(f) Saturated and Unsaturated fatty acids
(g) Soft and hard water

7. (a) Arrange the followings from high to low
degree of sweetness : 5x1=5

(i) Glucose
(ii) Fructose
(iii) Sucrose
(iv) Honey
(v) Saccharin
(b) Which vitamin is found very high amount

in the following foods ? 5x1=5
(i) Aonla
(i) Carrot

(iii) Lemon
(iv) Yellow fruits
(v) Egg

8. (a) What are the micro organisms involved in
wine preparation ? 2x5=10
(b) What are the general methods of
fermentation ?
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2. fadfat =) we s ; 5x2=10
(a) weife Y Shdmafa (SRR

(b) T % UHEH & A T A IWREHATE
qitad

() el & Weru & $RA B A IHRHFAS
fasr

(d) FGEIUNFHaS TS

3. (a) WKW (v)H From e : 1x5=5
G) faefam-dt so/a e §
() fefEE-d, s&/5@ gemrde
(i) forerfm-s, Sia/ o gereia &
(iv) foarfa-% o/ o gemeia §
v) Foerfm-3 so/am@ gese §
() fFr=fafas o ot ot 13 T 1 wfaas &
w9 § fafea =Y 1x5=5
@) Hfemm wRgs
(i) WHT
(iii) SANgH A
(iv) Seafa od
(v) TEgTEe
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4. (a) SRATES T @ el w1 ey Frafated
FHAL? Sx1=5
() S (TEER)
(i) el
(i) S
(iv) <a&d
W) et
(b) Frefafes =1 5= A Fr WERTR e
¥ w9 ¥ fafgra & 5x1=5
M M
@) R =
(i) <A
(iv) TR
(v) WRmE

5. a9 R ¥4 ¥ e fafau 4x2%=10
@) v favawm
(b) Tacpamifen
(c) o ffo =t da gfsean
d) TwfEE
(e) Wfem TR
(f) STAHREH

BPVI-003 7 P.T.O.



6. [apgl gier & 3idqt e FHifow - 5x2=10

(a)
(b)
(c)
(d)
(e)

®
(&)
7. (a)
(b)
8. (a)
(b)
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