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December, 2025 

BPVI-003 : FOOD CHEMISTRY AND 

PHYSIOLOGY  

Time : 2 Hours  Maximum Marks : 50 

Note : Answer any five questions. All questions 

carry equal marks. 

1. (a) Explain about anti-oxidant with the 

help of suitable examples. 5 

 (b) What are antimicrobials ? Enlist the 

names of any four antimicrobials. 5 
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2. List out various vitamins, their sources and 

deficiency diseases. 10 

3. (a) What is food fermentation ? Enlist the 

benefits of food fermentation. 5 

 (b) Write about disorders caused by CA 

storage in fruits and vegetables. 5 

4. Define the enzymes. Write the applications 

of enzymes in food industry. 10 

5. (a) Write the mechanism of ethylene 

biosynthesis. 5 

 (b) Write the functions and sources of iron, 

calcium and potassium. 5 

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

 (i) Amylose and Amylopectin 

 (ii) Cellulose and Starch 

7. (a) Write about the transpiration. 3 

 (b) Write the benefits of pre-cooling. 3 

 (c) Write the importance of respiratory 

quotient. 4 
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8. Explain the following : 5×2=10 

 (i) Nutritional labelling 

 (ii) Sugar alcohols 

 (iii) Hydrogenation 

 (iv) Protein denaturation 

 (v) Hypobaric storage 
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Qyksa ,oa lfCt;ksa ls ewY; laof/kZr  

mRiknksa esa fMIyksek 

(Mh-oh-,-ih-,Q-oh-)  

l=kar ijh{kk  

fnlEcj] 2025 

ch-ih-oh-vkbZ-&003 % [kk| jlk;u foKku vkSj 

dkf;dh 

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

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad 

leku gSaA 

1- (d) izfrvkWDlhdkjd dh mi;qDr mnkgj.kksa dh lgk;rk 

ls O;k[;k dhft,A 5 

 ([k) izfrlw{ethoh D;k gSa \ fdUgha pkj izfrlw{ethfo;ksa 

ds ukeksa dh lwph cukb,A 5 
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2- fofHkUu izdkj ds foVkfeuksa ds lzksrksa rFkk mudh deh ds 

dkj.k gksus okys jksxksa dh lwph cukb,A 10 

3- (d) [kk| fd.ou D;k gS \ [kk| fd.ou ds ykHkksa dks 

lwphc¼ dhft,A 5 

 ([k) lh-,- HkaMkj.k ds dkj.k Qyksa ,oa lfCt;ksa esa gksus 

okys fodkjksa ds ckjs esa fyf[k,A 5 

4- ,atkbe dks ifjHkkf"kr dhft,A [kk| m|ksx esa ,atkbeksa ds 

vuqiz;ksx fyf[k,A 10 

5- (d) ,fFkyhu tSola'ys"k.k ds ra= ds ckjs esa fyf[k,A 5 

 ([k) vk;ju] dSfY'k;e vkSj iksVSf'k;e ds dk;Z vkSj lzksr 

fyf[k,A  5 

6- fuEufyf[kr esa varj Li"V dhft, % 5×2=10 

 (d) ,feykst vkSj ,sfeyksisfDVu 

 ([k) lsywykst vkSj LVkWpZ 

7- (d) ok"iksRltZu ds ckjs esa fyf[k,A 3 

 ([k) iwoZ&'khryu ds ykHk fyf[k,A 3 

 (x) 'olu HkkxQy ds egRo ds ckjs esa fyf[k,A 4 
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8- fuEufyf[kr dh O;k[;k dhft, % 5×2=10 

 (i) iks"k.k yscfyax 

 (ii) 'kqxj ,sYdksgkWy 

 (iii) gkbMªkstuhdj.k 

 (iv) izksVhu foÏfrdj.k 

 (v) gkbikscsfjd HkaMkj.k 

 

× × × × × 

 

 

 

 

 

 

 


