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BPVI-003 : FOOD CHEMISTRY & PHYSIOLOGY 

Time : 2 Hours  Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks. 

1. (a) Define safety evaluation of foods. 

Explain it with the help of suitable food 

products and common adulterant. 5 

(b) Explain the different morphological 

characteristics of fruits and  

vegetables. 5 
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2. Describe the compositional changes during 

growth and ripening of fruits and 

vegetables.  10   

3. Define carbohydrates. Write the occurrence 

and classification of carbohydrates. 10 

4. (a) Give the classification of lipids. Also 

explain about the different sources of 

lipids.  5 

(b) Explain the various properties of fats 

and oils. 5 

5. Write about the protein classification. Also 

describe the properties of protein. 10 

6. (a) Describe non-enzymatic browning. 5 

(b) Explain in detail about the 

nomenclature of enzymes. 5 

7. (a) Explain the role of water in foods. 5 

(b) Enlist different vitamins, their sources 

and deficiency diseases. 5 
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8. (a) Write the role of minerals in human 

nutrition. 5 

(b) Explain in detail about food 

preservatives. 5 
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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] 2026 

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

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

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

 (ii) lHkh iz'uksa ds vad leku gSaA 

1- (d) [kk| inkFkks± ds lqj{kk laca/kh ewY;kadu dks ifjHkkf"kr 

dhft,A bldh mi;qDr [kk| mRiknksa ,oa lkekU; 

vifeJdksa dh lgk;rk ls O;k[;k dhft,A 5 

([k) Qyksa ,oa lfCt;ksa dh fofHkUu vkÏfrd fo'ks"krkvksa 

dh O;k[;k dhft,A 5 
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2- Qyksa ,oa lfCt;ksa dh o`f¼ ,oa iDou ds nkSjku gksus okys 

laxBukRed ifjorZuksa dk o.kZu dhft,A  10 

3- dkcksZgkbMªsV dks ifjHkkf"kr dhft,A dkcksZgkbMªsV dh 

mifLFkfr vkSj oxhZdj.k ds ckjs esa fyf[k,A 10 

4- (d) fyfiM ds fofHkUu izdkjksa dk oxhZdj.k dhft,A 

fyfiMksa ds fofHkUu òksrksa ds ckjs esa O;k[;k Hkh 

dhft,A  5 

([k) olk vkSj rsyksa dh izeq[k fo'ks"krkvksa dh O;k[;k 

dhft,A  5 

5- izksVhu ds oxhZdj.k ds ckjs esa fyf[k, vkSj izksVhu ds xq.kksa 

dk o.kZu dhft,A 10 

6- (d) xSj&,atkbe;qDr Hkwjkiu dk o.kZu dhft,A 5 

([k) ,atkbeksa dh ukekoyh ds ckjs esa foLrkj ls O;k[;k 

dhft,A  5 
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7- (d) [kk| inkFkks± esa ikuh dh Hkwfedk dh O;k[;k  

dhft,A  5 

([k) fofHkUu izdkj ds foVkfeuksa] muds òksrksa vkSj mudh 

deh ls gksus okys jksxksa dks lwphc¼ dhft,A 5 

8- (d) ekuo ds iks"k.k esa [kfut inkFkks± dh Hkwfedk ds ckjs 

esa fyf[k,A 5 

([k) [kk| ifjj{kdksa ds ckjs esa foLrkj ls O;k[;k  

dhft,A  5 

× × × × × 

 

 

 

 

 

 

 

 

 


