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Third Semester
Hotel Management and Catering Technology

Scheme July 2011

FOOD SCTENCE

Time: Three Hours Mqximum Marks : 100

Note : ! Attempttotalsrxquestions. QuestionNo. I iscompulsory.
From the remaining questions atte mpt aay fwe.
g;ca E: qqq 6m fifrq I qar m-qi@ 1 sTFrqrd t I elq qeri

{ t A-+ qiq o} ea frfrq r

D Incase ofany doubt ordispute, the Englishversion question

shouldbe treated as final.

ffi S q-n'R il'*ik ererqr fuqlq fr R{fr ii effi qnr b
qaq o) sifrq qmr qrlmr

1. Givebriefdescriptionofthefollowing. 2x5:10

D Dextinization

0 Gelatinization

Frqfrfuc 6.r {iflqrg ft-flq {ftqr
1 ffier<.
D ft{dft+61q

2. Explain the effect of cooking on carbohydrate. Mention the basic
sfucture and fi.rnctional properties ofproteins. 18

6@e w sFrT q-6ri & qlnq ft qrGrrr 6frqr et&{ fr qTt{T$Id

€rrrr oen orqtcro goil ot a-fu fiftqt

3. a) What is food processing? Describe the objectives of food
10processing.

Erq q-{iwlq cqr t? Er€r q-{iw-{q b eadi o-r fu+tq {fqqr
b) Discussthe commercial uses offats. 8

T{rr h qrq-eTk6 wqtq rr q-qt fiftqr
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4. Expiainthefoiiarungteans: 3x$:::l g

ii Autoxidaticn

ii) R-finingofoil

iri) l{,vdrogcnati*n

mfua qiltnJ Si qrcqT ftqr

l wslfutilcs{cr

i, *a +i efu-i

iii) adq-fuiq

5. a) Explainrypesofem';lsion"Stateroleofemuisiffingagent-s. 9

..- -. -.\.6!('! isq I

b; U;r*um scrlSci-.y,assessnreRt cf fucd qriaiit5,.

t*v,r fr XricrT * s** pnoq qq 
=-C 

fi.&sr

6. a) llescribe eruryniatic browning in food. I{*rr: wiil you prevent
enqyn'ratic brcurrilg reaction? 10

*;is d fu{A-4, q;".F.q mr zi-sr+ fi{h i 3rq Tfig+frer il\rFiq
qftftqT i *+ rl*,;f i

b) lJiscuss the fvpes ofcoiisi{sil sr:.s1sryr. 8

mi"mfse d, i5 n-"rrcl c.q -=;=ii #)iftqr

7 . i{igi:-iig}rt thc ohjectives cl''food evaliati,:n;rnd meniion Rheoiogical
aspects of fcrod. 18

uru 1aiqm + ste$ s{ qtrTaT erflolg nex $-rqq fi sqt-S gu'\ fi
rrE-gGt EnT q-ds fri&qi

€rrre6 * ir.nq .ft tqTGjT frkqr qq€!.jr5l{,T ffi m} TF$r

F/2024/6489

_€,<>€+-


