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Third Semester
Hotel Management and Catering Technology
Scheme July 2011

FOOD SCIENCE
Time : Three Hours Maximum Marks : 100

Note : i)  Attempt total six questions. Question No. 1 is compulsory.
From the remaining questions attempt any five.
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i)  Incase of any doubt or dispute, the English version question
should be treated as final.
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1. Write short notes on the following: 2x5=10

i)  Commercial use of fat
i)  Effectof heat on proteins
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2. a) Write the uses of carbohydrates in food preparation. 9
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b) Describe objectives of food processing. 9
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3. Explain the following: : 3x6=18
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i) Role of browning in food preparation
i) Objectives of food evaluation
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4. Classify the fats and oils based on their origin and degree of saturation

and write the effect of heat on fats and oil. 18
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5. a) Write the effect of food processing on food constituents. 9
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b)  Explain the theory of emulsification and write role of emulsifying

agent in food emulsion. 9
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6. a) Define flavour. Explain types of browning. 9
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b)  Write types of treatment used in food processing. 9
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7. Explain following: 9+9=18

a) Autoxidation
b) Winterization
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