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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES
(DVAPFV)

Term-End Examination
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 : 5x2=10
(a) Optical rotation
(b) Antioxidants as food additive

(¢) Intermediate moisture foods
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2.

(a)

(b)
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Fill in the blanks : 5X1=5

[6) I 18 prepared by
fermentation of palm trees sap.

(A1) e, (microorganism) 1is
used to ferment vegetables to
produce lactic acid.

(A11) .evveineinnnns can be avoided by pre-
harvest spray of calcium.

(1v) Hardness of water is measured as
PPMof ...cocevvvnnnnnnnnn. .

(V) i, 1s caused due to
deficiency of Vitamin D 1in
children.

Describe the use of acidulants in

various food applications. 5

Explain the process of preparing vinegar

until bottling. 10

Differentiate between the following :

(a)
(b)

5%x2=10
Vermouth and Brandy

Climacteric and Non-climacteric fruits
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(¢ Use of Ethephon and Potassium
permanganate
(d) High and low methoxy pectin
(e) Cellulose and Starch
5. (a) Give examples of the following : 5x1=5
(1) Two ways of removing ethylene
(11) Two vegetable gums
(111) Two non-nutritive sweeteners
(1v) Two aerobic fermentation
(v) Two fermented vegetables pre-
parations

(b) Discuss classification of fruit into

various categories. 5
6. (a) Match the following : 5x1=5
Column I Column 1II
(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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2. (31) R womi =6t gfd i 5x1=5
() TS & T H TR B oo ok
gl
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(V) TAEH IR NREH TS A1 STEM
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(37) Tr=fafea & 3ee g ¢ 5x1=5
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(iii) S 9w TSR a
(iv) < aTgeTg fohve
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() wat & fafg= wgl # afiesor &t ==

HifeT | 5
(31) Tr=Afafea =1 foam e . 5x1=5
i [ e 11

(1) TE= (a) T

(2) AR (b) ¥ (FeTEsT)
(3) wEm (c) Tfered

(4) ™ (d) IV & G

(5) T (e) TRTISHHT/TY=TH
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