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Third Semester
Hotel Management and Catering Technology

Scheme July 2011

FOOD SCIENCE

Time : Three Hours Maximum Marks : 100

Note : i) Attempttotalslx questions. QuestionNo. 1 is compulsory.

From the remaining questions affempt anyJtve.

gd E: qeq Ec{ fiftq r qqq qrqio f srFrqrd t r e\s qeii

{ t A--s cis e} 66 6frv r

ii) In case of any doubt or dispute, the English version question

shouldbe treated as final.

ffi S xnx il qik ererdr fr"qrq fr Rrfr { eiffr'TrsI fi
qec o) Giftq q'Hr qrlmr

1, Writeshortnotesonthefollowing: 2x5=10

) Commercial use of fat
ii) Effect of heat on proteins

Flqfufun c'{ dferg ftlquft frfuqr

D fl{r m qr+srfuo wstr
ii) f&c w B-sTr 6T qqrq

2. a) Writetheusesofcarbohydratesinfoodpreparation. 9
qtu-{ q-{fi { oFffid fi wq}'Ti o\ ftfuqt

b) Describe objectives of foodprocessing. 9

{erq q-{iffi-{q } s}edi EFI qufrT fi&qt

3. Explainthefollowing: 3x6=18
i) Refining

ii) Role of browning in food preparation

iii) Objectives of food evaluation

Ftqfufud fi qrcdqr fiftqr
D Rm.r{Fh

ii) firn{ dtrrt o{i d nsFh ft {h6r
iii) Etq Tqio-{ b slqq
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4.

5.

t2)

classify the fats and oils based on their origin and degree of saturation
and write the effect of heat on fats and oil. l g

Tsr 3flq ftfr m) B-r-ft sflft Gflr riqfr il eilem c{ erflEd fift\
derl q*rT sfl{ d-di c{ s-sqT b rrilq ftfuqr

a) Write the effect of food processing on food constituents. g

sr€r qri{q-{q m'r sEr qe+) q{ qlTrs ftfolr
b) Explain ttre theory of emulsification and write role of emulsifying

agentinfoodemulsion. g

qtq-{fr-6-wT b fu<FT fr qrwr fiftq Sq srq crffi ii qq(*
EhT-{fii fr 1fuo ftfuvr

a) Define flavour. Explain types of browning. g

ETcr or qfuilRil fifrqr BrBFiq & n+rq ft qrcqr fifrqr
b) Write types of treatment used in food processing. g

Erq e-{iw-ruT t Blqhr Efi sd sq-il-i b norq ftfuqr

7. Explainfollowing:

a) Autoxidation

b) Winterization

FlqfrTfud fr qpsqr fiftqr
3T) srielqrftgem

s) ffieTq

9+9=18
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