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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS &
VEGETABLES (DVAPFYV)
Term-End Examination

June, 2026

BPVI-003 : FOOD CHEMISTRY & PHYSIOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) 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 n 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

C-3012/BPVI-003 P.T.O.



[4] BPVI-003

BPVI-003
el Ud Afesal @ Hod Hatddd 3amal §
fewtar (3. . T, di. uw, )
L EIGRC PN
S, 2026
ot 2T, 312, 003 : Ty THTEA 3T hrfeht

gug ;2 §u2 SIfeFaH 37%F : 50

M (i) [ e 3o & I ST
(ii) T g¥ T P HH GG

1. (%) @ veTel o GRaf el HeAreh shi aRifed

FHIfSIT | STh! TP W SART TS =
STafHSTehT 1 TR ¥ SRSAT HiTY | 5
(@) %l g gfssri i fafa=1 srepfas fasomanss
i ST ST | 5
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%ell Ud Afssll st gfg Td e & TRH 2H a1

TSI YiedAl okl S0 hifeTd | 10

. FEREEse & IRAGAT HINC| FERESS HI

Suftafd TR et & s & fafeu| 10

(&) fafre & fafa= YRl &1 il shifeg |
fafuet & fafa= & & aR § =men o
ifsa | 5

(@) T AR qall ® yqE fasoaded & e
ifsTa | 5

M & SfehIol & R H fafen IR WeE & oi
1 S0 hifSTT | 10
() TR-TSTEHIHR U 1 o0 HIfST | 5

(W) TSIEHT i AMHTE! & o) # foer 9 sare
hITSTT | 5
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7. (F) @@ TG H U HT fHET w AT
e | 5

(@) fafy=1 gshr & foerftei, 37 @i 3R 3T
e 4 9 T o A g R s

8. (%) AMA & WU H WSl g1l i fHehT & aR

T fofem | 5
(@) @ Ryl & 9k H fawrR 9 smen
HifeT | 5
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