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Enrolment No. cvviiiiiiirieenenes

Third Semester
Hotel Management & Catering Technology
Scheme July 2011
FOOD SCIENCE
Time : Three Hours | [Maximum Marks : 100
Note : (i) Attempt total six questions. Question No. 1 (Objective
type) is compulsory From the remaining questions
attempt any five.
PO G WY B D] T wHis 1 Afvart 21 o
gt 7 ¥ & uta & & STl
(it) In case of any doubt or dispute. the English version

question should be treated as final.

f& O veR & GeE srvar fdae & Rofa F e

AT & T P JHwTH AT SRAM
I, Write short notes on following: 2+5=10
frafaRaa w wféra fewoh fofae
(a) Effect of cooking on carbohvdrates.
AT UH BT BEERE R THE
(b) Theory of emulsification
JTIRAERRUT &1 g
2. (a) Explain functional properties and commercial uses of
proteins. i2
NN & Safeas o 3R TEEe Jwa o e
Cajfeilel
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(b) Describe eftect of heat on fats and oils with respect to

smoke point. 6

e fag & el # g% 3R a0 W 97 & ¥9E & gl
Hifre!

fud

Write about basic structure of proteins and its types based on

origin. Also explain effect of heat on proteins. 18

MEH B T TR 3R IR B FUR R 59 PR S aR A
feRae! M1 R I & g99 &1 |4 IR Hfw

4. (a) Write objectives of food processing and evaluation of

food. 12
WTY YFRIROT T W eI & el P farau|
(b) Explain sensory assessment of food quality. 6

HIST & O & HAdl i B AT HITT|

()

Describe any three of the following: 3-6=18
(a) Refining

(b) Flavour Reversion

(¢} Role of Browning

(d) Scope of food science

FrferRaa & & foel a1 @ avfe FHifse) ~r

(a) Uﬁw

(b) € YAgAH

(c) ST & Y

(d) g fosmoe &1 feemr

6. Explain role of emulsifying agent in food emulsion and write
about types of emulsion. I8
A O H URRIERT HRE! B YfHaT THeEd a7 U &
5HRI & IR A fafae
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Explain the following: 9+9=18
(1) Application of colloid system in food preparation.

(i) Types of Browning

ffoiaa & e Hifs)
(i) HIEH IR SR | DIEFS FUITER &1 IR
(i) SR & TPR
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