No. of Printed Pages : 7 BPVI-003

DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFYV)
Term-End Examination
December, 2024
BPVI-003 : FOOD CHEMISTRY AND PHYSIOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(i1) All questions carry equal marks.

1. Write short notes on any fwo of the following :

5%2=10
(a) Maillard reaction
(b) Hydrogenation of fats
(c) Denaturation of proteins
2. (a) Match the following : 5X1=5
List-1 List-1I
(1) Anaerobic (A) Antioxidant
fermentation
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(2) Sauerkraut (B) Cabbage
(3) Carrageenen (C) Biogas

(4) BHA (D) Capsicum
(5) Paprika (E) Sea weed extract
(b) How does transpiration affect quality of
fruits and vegetables ? 5
3. (a) Fill in the blanks : 5x1=5

(1) Wine produced from honey is called

(A1) e 1s added to retard fermentation
of grapes during transit.

(111) Core flush is most commonly a defect

of covvvviiiiiiiinn, (fruit).

(AV) e, 1s caused due to deficiency
of Vitamin A.

(v) Enzymes like catalase and
transminase ............. in activity during

ripening of mangoes.
(b) How can mineral deficiency during growth
of plants lead to disorders in fruits ? 5
4. (a) Give examples of the following : 5x1=5
(1) Two sources of ethylene
(11) Two climacteric fruits
(111) Two hexoses
(1v) Two wine types

(v) Two physiological disorders of fruits
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(b) What is Chilling Injury ? Describe its
control measures. 5

5. Differentiate between the following :  5x2=10

(a) Cider and Toddy

(b) Solid state and Submerged culture
fermentation

(¢) Aerobic and Anaerobic fermentation
(d) Saturated and Unsaturated fatty acids

(e) Niacin and Benzoic acid

6. Explain the process of wine making. Also
elaborate the post-fermentation practices until
bottling. 10

7. Explain the changes in carbohydrates, pectin,
pigments and volatiles during ripening of fruits

and vegetables. 10

8. Write the mechanism of ethylene action.
Describe the methods wused for providing
ethylene gas for ripening of fruits and

vegetables. 10
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BPVI-003
Tell UE Afssal ¥ Hou Hatda Iarar o
fewmr (€. &t @ W . @)
[T ultern
faamar, 2024
ot U S.31E.-003 : @ THIET A hifent

gHT ;2 FqU2 FfIFaq 3F : 50

T ¢ () Fs GF 77 P IW Q)

(i) G4 g F HF GHT &)

1. fefafea 8 9 fosi @ W ofaa femforar
fafem - 5%2=10
(&%) Aare aftafewan

(@) o9l H1 BIESISHIH T
() WA 1 fasmfawo
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2. (%) THfdafEd w1 A i : 5x1=5
-1 Teit-11
(1) =rgetg fhvem  (A)  gidetioRiTshReR
(2) wihE B) st/ aarmsf

(3) A ©) amNg
4 &) =T D) fmen o

(5) e B T e B
frrend
(@) arArcdsiq, el Ud Hissel @i TUEdl ol
g JhR eifad e © 2 5
3. (%) Rea s &t gfd ifsg e 5%1=5
() IS 9 o [few i " FhEd
gl

() T @H § TR ©&TH | A 9H &
A S % fRve w1 G w1 A

& & fag o H1 ITAN TR
S
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(iii) HIE I, (%Pel) i
Heifuer "M fasta 2

(iv) foarfm ‘v’ =+ *dt 9 T
g I

(v) Ml &% T & IRE haoS 3R
U S TS SIcECA

(@) Ul & fowm & A @i del w6
FHH h HRO AW Tae wal d fEg

YR & fahR 37 Sd © ? 5
4. (&) Treafafea = seEwn ST 5%1=5
() U= & 2 9

(i) I HhIHTd Fd
(i) BT Ty
(iv) IS HT q fored
(v) ®al & 2 INHAS faaR
(@) gaviad afa @=n & 2 39 W fEsm =

SYTA R 90 hifeq| 5
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5. fafafad § i T= =ifsw 5%2=10
(%) TEe AR e

(@) 2 Taedl 3R ST Fheal fehved

() agea 3R SrerEE fhuem

() Fq@ IR STHgw THT I

(T) -EfET IR dsies of

6. IS S i AT i A hitew| fwmvem
* YA 3R Siad H S kI q% ki fwmast

S o R HISC| 10

7. Tl TS Wiewdl % U % INF wERESE,
AR, aufent TR arousfierl o e arel aftedat
1 AT SIS 10
8. Tueld fopanm o3 & R # fafeu wal w@
il & Tgad & fau wfoei T Sudsy
FHUH & fau ST &t S ol fafes @
U ST 10

XX XXXXX
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