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Note: 1) All questions from Section ‘A’ are compulsory.

2) Solve Any Five questions from Section ‘B’.
3) Draw neat and well labelled diagram wherever necessary.

SECTION —*A’

Q.1 A) Choose the most appropriate answer from the options given below. (05

i) The following is an example of raising agents ..........

a) Calcium chloride
c) Sucrose

b) Sodium bicarbonate
d) Monosodium glutamate

ii)  The lowest concentration of a compound that is just enough for the recognition

of its odour is called as ..........

a) Chelating capacity

c) Odour activity value

iii) The characteristic protein of wheat

b) Flavour binding capacity
d) Threshold value -

a) Zein b) Casein
¢) Gluten d) Avenin
iv) Dry matter content of most fruits (except nuts) varies between ..........
a) 10-20%. b) 20-30%
c) 30-40% d) 40-50%

v) Pepsin is an enzyme, which fall in the category of ..........

a) Ligases
¢) Isomerase

B) Define the following.
i) Water activity
i1) Food additives
i) Lipids
iv) Retrogradation
v) Enzymes

Q.2 A) Give two examples for the following.

i) Artificial sweeteners
ii) Climacteric fruits
iii) Class I preservatives
iv) Anti-nutritional factors
v) Phospholipids

b) Hydrolases
d) Transferases
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Q.3

B)

State whether True or False. If false. rewrite the statement afier making necessary
corrections.
1) The unit of Relative Humidity is Eh.
11) Yeasts are aciduric in nature.
111)  Oxidation Reduction Potential is an Intrinsic factor.
iv) Soil is an Intrinsic factor.
v) Vinegar is also called as Citric acid.

SECTION —*B’

Write the briet history and scope of Food Microbiology.

Q.4 Discuss in detail factor affecting microbial growth in food.

L5
Q.06

Q.7.

Write briefly about the spoilage of sea food.

a)
b)
¢)
a)

b)

a)
b)
¢)
a)
b)

Write a short note on spoilages of canned food.
Write the desirable and undesirable properties of Protcolytic bacteria.
Write a short note on the spoilage of fruit juices.

Explain the parts of fermenter with neat labeled diagram.

(05)

(06)
(06)
(06)

(02)
(02)
(02)
" 03)

Write the preparation of beer and list the Sources of contamination during (03)

manufacture.

Write a note on spoilage of pickles.

Write a short note on Turbidostat.

Write the characteristics of dairy waste.

Write about the spoilage of carbonated soft drinks.
Explain in detail various methods of food preservation.
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