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DIPLOMA IN VALUE ADDED 
PRODUCTS FROM FRUITS AND 

VEGETABLES (DVAPFV) 
Term-End Examination 

December, 2024 

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. Write short notes on any two of the following :   

5×2=10 
(a) Maillard reaction 
(b) Hydrogenation of fats 
(c) Denaturation of proteins 

2. (a) Match the following : 5×1=5 

List-I List-II 

(1) Anaerobic 
fermentation 

(A) Antioxidant 
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(2) Sauerkraut (B) Cabbage 
(3) Carrageenen (C) Biogas 
(4) BHA (D) Capsicum 
(5) Paprika (E) Sea weed extract 

(b) How does transpiration affect quality of 
fruits and vegetables ? 5 

3. (a) Fill in the blanks : 5×1=5 
(i) Wine produced from honey is called 

................. . 
(ii) ........... is added to retard fermentation 

of grapes during transit. 
(iii) Core flush is most commonly a defect 

of ................. (fruit). 
(iv) ................. is caused due to deficiency 

of Vitamin A. 
(v) Enzymes like catalase and 

transminase ............. in activity during 
ripening of mangoes. 

(b) How can mineral deficiency during growth 
of plants lead to disorders in fruits ? 5 

4. (a) Give examples of the following : 5×1=5 
(i) Two sources of ethylene 
(ii) Two climacteric fruits 
(iii) Two hexoses 
(iv) Two wine types 
(v) Two physiological disorders of fruits 
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(b) What is Chilling Injury ? Describe its 
control measures.  5 

5. Differentiate between the following : 5×2=10 

(a) Cider and Toddy 

(b) Solid state and Submerged culture 
fermentation 

(c) Aerobic and Anaerobic fermentation 

(d) Saturated and Unsaturated fatty acids 

(e) Niacin and Benzoic acid 

6. Explain the process of wine making. Also 
elaborate the post-fermentation practices until 
bottling.   10 

7. Explain the changes in carbohydrates, pectin, 
pigments and volatiles during ripening of fruits 
and vegetables. 10  

8. Write the mechanism of ethylene action. 

Describe the methods used for providing 
ethylene gas for ripening of fruits and 
vegetables.  10 
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      BPVI–003 

iQyksa ,oa lfCt;ksa ls ewY; laof/Zr mRiknksa esa 

fMIyksek (Mh- oh- ,- ih- ,iQ- oh-) 

l=kkar ijh{kk 

fnlEcj] 2024 

ch-ih-oh-vkbZ--003 % [kk| jlk;u vkSj dkf;dh 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA 

1- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ 

fyf[k, %   5×2=10 

(d)  esykMZ vfHkfØ;k 

([k)  olk dk gkbM ªkstuhdj.k 

(x)  izksVhuksa dk foÑfrdj.k 
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2- (d)  fuEufyf[kr dk feyku dhft, % 5×1=5 

lwph&I lwph&II 

(1) ok;qoh; fd.ou (A) izfrvkWDlhdkjd 

(2) lkWjØkV (B) canxksHkh@iÙkkxksHkh 

(3) dSjkxhuhu (C) ck;ksxSl 

(4) ch- ,p- ,- (D) f'keyk fepZ 

(5) iikfjdk (E) leqnzh 'kSoky ds 

fu"d"kZ 

([k)  ok"iksRltZu] iQyksa ,oa lfCt;ksa dh xq.koÙkk dks 

fdl izdkj izHkkfor djrk gS \ 5 

3- (d)  fjDr LFkkuksa dh iwfrZ dhft, % 5×1=5 

 (i)  'kgn ls cuh efnjk dks --------------------- dgrs 

gSaA 

 (ii)  ,d LFkku ls nwljs LFkku ij ys tkus ds 

nkSjku vaxwjksa ds fd.ou dh xfr dks de 

djus ds fy, --------------------- dk mi;ksx fd;k 

tkrk gSA 
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 (iii) ØksM Ýy'k] --------------------- (iQy) dh 

lokZf/d lkekU; foÑfr gSA 

 (iv) foVkfeu ^,* dh deh ls --------------------- jksx 

gks tkrk gSA 

 (v)  vkeksa ds iDou ds nkSjku dSVkyst vkSj 

Vªkal,sfeust tSls ,atkbe --------------------- tkrs gSaA 

([k)  ikniksa ds fodkl ds nkSjku [kfut rRoksa dh 

deh ds dkj.k vkxs pydj iQyksa esa fdl 

izdkj ds fodkj vk tkrs gSa \ 5 

4- (d)  fuEufyf[kr ds mnkgj.k nhft, % 5×1=5 

 (i)  ,fFkyhu ds nks lzksr 

 (ii)  nks ladVdky iQy 

 (iii) nks gsDlksfll 

 (iv) 'kjkc dh nks fdLesa 

 (v)  iQyksa ds nks 'kjhjfØ;kRed fodkj 

([k)  nzqr'khru {kfr D;k gS \ bl ij fu;a=k.k ds 

mik;ksa dk o.kZu dhft,A 5 
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5- fuEufyf[kr esa varj Li"V dhft, % 5×2=10 

(d)  lkbMj vkSj VksMh 

([k)  Bksl voLFkk vkSj tyeXu dYpj fd.ou 

(x)  ok;qoh; vkSj vok;qoh; fd.ou 

(?k)  lar`Ir vkSj vlar`Ir olh; vEy 

(Ä)  ukbflu vkSj castksbd vEy 

6- 'kjkc cukus dh izfØ;k dh O;k[;k dhft,A fd.ou 

ds i'pkr~ vkSj cksry esa can djus rd dh fØ;kvksa 

dh Hkh O;k[;k dhft,A 10 

7- iQyksa ,oa lfCt;ksa ds iDou ds nkSjku dkcksZgkbM ªsV] 

isfDVu] o.kZdksa vkSj ok"i'khyuksa esa gksus okys ifjorZuksa 

dh O;k[;k dhft,A 10 

8- ,fFkyhu fØ;k ra=k ds ckjs esa fyf[k,A iQyksa ,oa 

lfCt;ksa ds iDou ds fy, ,fFkyhu xSl miyC/ 

djkus ds fy, mi;ksx dh tkus okyh fof/;ksa dk 

o.kZu dhft,A 10 

 

× × × × × × × 


