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't'hird Semester

Hotel N'Ianagement & Catering lbchnology

Scheme Juiy 2011

rOOD SCIENC'E,

Tinw: Three Hours I {Mtttinturtrllurks: l0{)

Note : (i) Attempttotal sir questions. Question iYo. 1 (Objective

t5;pe) is compulsory lrrorn the remaining questions

attempt any Jive.

gi{ u: rsE 6f, ffirsr w-{ srTifi' 1 3{M dt frq
sqEtfr*ffid,E61mdfret

{ii} In case of any doubt or dispute. the Englislt version

question should [:e treated as {inal.

ffi q} s-6r{ * ri*s semr frqrq fr Rrfr t 3f,H.
i{Iqr * sq-{ o} sIfu qrqt fir&'ITIt

I Write short notes on follou,ing.

ffiftr6 ER {f-$q ffi frfur
{a) Eftbct of cooking on carbohvdrates.

qil:q-r Ts1i 55 a1-$m5}r q-{ qtlm

(b) T'heory of emulsification

qTqHIE*{UT ffiI fr'EFfr

2' 5:1 0

2. (a) Expiain functional properlies and commercial uses of

proteins. i2

#fr{ h 6lqfrq6 Tril 3fu a.rqerfu-o rqtri d qren

frfrut
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(b) Describe e*'ect of hear on lats and oils with respect to

smoke paint 6

€IF frq e {ia{ d a-qr iffr t-d q{ sql b strrd 6-r Estq

fifr"er

Write about basic structure of proteins and its tvpes based on

origin. Also explain etfect of heat on proleins. 18

m&q d TT dqrqT sft refr h amm u< s-q"h rs'R b ETi d

frfuut qt&n q-{ sarr h srri?'* * qrwr #ku't

(a) Write objectivr:s o1'fbod processing and evaluation of

food. 12

{fi-q r-{irq {B'r frEr rErq {Frmq e JMi at trfust
tb) Erplain sensory assessment of food qualiry 6

sfsq fr Wl-d-ar b ttefi Brqinq fr qrsr fiftut

lfescribe anv three of the firllorving. --1'6: l8

{a) Refinin*s

tbl Flavour Rer ersitrri

{c) Role of Brorvnirrg

id) Scope offood science

ft:afrfua { * ffi ftq ffiT Erlh frBut ^'

ta) qRYf,

(t)) tard ffiqrdf{
(c) srefiq fr Tlq-sT
(,:1) {qrfi kflq-{ ffi'r kffiR

Erplain roie of errulsifying agent in tbod emulsion and rvrite

about types of emril-<ion t8

EEr qrq-fi t qrqffi 6r-{st fi UF* Hqsrf$ dEr qr{rs h
nffirtbqTttfrrfrst'r
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7 Explain the fbllowing: {)-r-g:18

(i) Application of colloid s),srenl in lbod preparation.

(ii) 'f,vpes ol Brorvning

frprfrka d snsr *fr,er

iii tf-iffi dq'Tq 6r* t ateTr{s sql-fi 61 3r{q*iT

(ii) Hrifr,T b q-s'R

-il€EHeqg;**-
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