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DIPLOMA IN VALUE ADDED 

PRODUCTS FROM FRUITS AND 
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June, 2025 

BPVI-003 : FOOD CHEMISTRY AND 

PHYSIOLOGY  

Time : 2 Hours  Maximum Marks : 50 

Note : Answer any five questions. All questions 

carry equal marks. 

1. Write short notes on any two of the  

following :  5×2=10 

 (a) Optical rotation 

 (b) Antioxidants as food additive 

 (c) Intermediate moisture foods  
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2. (a) Fill in the blanks : 5×1=5 

  (i) ………….. is prepared by 

fermentation of palm trees sap. 

  (ii) …………….. (microorganism) is 

used to ferment vegetables to 

produce lactic acid. 

  (iii) ………….. can be avoided by pre-

harvest spray of calcium. 

  (iv) Hardness of water is measured as 

PPM of ………………… . 

  (v) ……………. is caused due to 

deficiency of Vitamin D in 

children. 

 (b) Describe the use of acidulants in 

various food applications. 5 

3. Explain the process of preparing vinegar 

until bottling. 10 

4. Differentiate between the following : 

5×2=10 

 (a) Vermouth and Brandy 

 (b) Climacteric and Non-climacteric fruits 
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 (c) Use of Ethephon and Potassium 

permanganate 

 (d) High and low methoxy pectin 

 (e) Cellulose and Starch  

5. (a) Give examples of the following : 5×1=5 

  (i) Two ways of removing ethylene 

  (ii) Two vegetable gums 

  (iii) Two non-nutritive sweeteners 

  (iv) Two aerobic fermentation 

  (v) Two fermented vegetables pre-

parations  

 (b) Discuss classification of fruit into 

various categories. 5 

6. (a) Match the following : 5×1=5 

        Column I                 Column  II 

  (1) ACC (a) Colourant 

  (2) Maturation (b) Molasses 

  (3) Staling (c) Ethylene 

  (4) Rum (d) Wine barrels 

  (5) Annato (e) Retrogradation 
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 (b) What is meant by chilling injury ? How 

can we prevent its occurrence ? 5 

7. Describe the undesirable effects of ethylene 

during storage of fruits and vegetables. How 

can we reduce this effect ? 10 

8. How can mineral deficiency lead to disorders 

in fruits development ? Describe with 

examples.  10 
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Qyksa ,oa lfCt;ksa ls ewY; laof/kZr  

mRiknksa esa fMIyksek 

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

l=kar ijh{kk  

twu] 2025 

ch-ih-oh-vkbZ-&003 % [kk| jlk;u 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- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ fyf[k, %

    5×2=10 

 (v) /kqzo.k ?kw.kZu 

 (c) [kk| ;kstd ds :i esa izfrvkWDlhdkjd 

 (l) e/;orhZ vkæZrk [kk| inkFkZ  
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2- (v) fjDr LFkkuksa dh iwfrZ dhft, % 5×1=5 

  (i) rkM+ ds jl dks fdf.or djds ------------ cukrs 

gSaA 

  (ii) ySfDVd vEy cukus ds fy, fdf.or lfCt;ksa 

esa ------------ (lw{ethoksa) dk mi;ksx fd;k 

tkrk gSA 

  (iii) rqM+kbZ ls igys dSfY'k;e ds fNM+dko ls -------- 

dks nwj fd;k tk ldrk gSA 

  (iv) ty dh dBksjrk dks ------------- ds ih-ih-,e- 

ds :i esa ekik tkrk gSA 

  (v) foVkfeu ^Mh* dh deh ls cPpksa esa ------------ 

uked jksx gks tkrk gSA 

 (c) fofHkUu [kk| vuqiz;ksxksa esa vEyhdkjdksa ds mi;kssx 

dk o.kZu dhft,A 5 

3- 'kq: djus ls ysdj cksry esa can djus rd fljdk cukus 

dh izfØ;k dh O;k[;k dhft,A 10 

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

 (v) lqjfHkjk vkSj czk.Mh 

 (c) ladVdky vkSj xSj&ladVdky Qy 
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 (l) ,FkhQksu vkSj iksVSf'k;e ijeSaxusV dk mi;ksx 

 (n) mPp vkSj fuEu esFkksfDly isfDVu 

 (;) lsyqykst vkSj LVkpZ  

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

  (i) ,fFkyhu dks nwj djus ds nks rjhds 

  (ii) nks ouLifr xksan 

  (iii) nks viks"kd feBkldkjh rRo 

  (iv) nks ok;qoh; fd.ou 

  (v) nks fdf.or lfCt;k¡ ([kk| inkFkZ)  

 (c) Qyksa ds fofHkUu lewgksa esa oxhZdj.k dh ppkZ 

dhft,A  5 

6- (v) fuEufyf[kr dk feyku dhft, % 5×1=5 

        dkWye I                    dkWye  II 

  (1) ,-lh-lh (a) jaxd 

  (2) ifjiDou (b) 'khjk (eksySlst) 

  (3)  i;qZ"k.k (c) ,fFkyhu 

  (4) je (d) 'kjkc ds ihis 

  (5) ,ukVks (e) i'pØe.k@i'pxeu 
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 (c) æqr'khru {kfr ls D;k rkRi;Z gS \ bls ?kfVr gksus ls 

fdl izdkj jksdk tk ldrk gS \ 5 

7- Qykas ,oa lfCt;ksa ds HkaMkj.k ds nkSjku ,fFkyhu ds 

vokaNuh; izHkkoksa dk o.kZu dhft,A bl izHkko dks fdl 

izdkj de fd;k tk ldrk gS \ 10 

8- [kfut rRoksa dh deh ls vkxs pydj Qyksa ds fodkl esa 

fdl izdkj foÏfr vk tkrh gS \ mi;qDr mnkgj.kksa ds 

lkFk o.kZu dhft,A 10 

× × × × × 

 

 

 

 

 

 

 


