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FOOD SCIENCE

Time : Three Hours Maximum Marks : 100

Note : )  Attempt total six questions. Question No. 1 is compulsory.

1.

From the remaining questions attempt any five.
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ii)  Incaseofany doubt or dispute, the English version question
should be treated as final.
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Give brief description of the following. 2x5=10

)  Dextrinization
i)  Gelatinization
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Explain the effect of cooking on carbohydrate. Men&gn the basic

structure and functional properties of proteins. 18
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a) What is food processing? Describe the objectives of food
processing. 10
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b) Discuss the commercial uses of fats. 8
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4. Ixplainthe following terms: 3x6=18
1 Autoxidation
1) Refiningofoil
my Hydrogenation
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5. a) Explaintypescfemulsion. Staterole of emulsifying agents. 9
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b)  Discuss sensory assessment of food quality. 9
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6. a) Describe enzvmatic browning in food. How will you prevent
enzymatic browning reaction? 10
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b) Discussthe types of colloidal system. 8

7. Highlight the objectives of food evaluation and mention Rheological
aspectsof food. 18
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