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Note : 1) Solve Any Five questions from Section ‘A’.
2) All questions from Section ‘B’ are compulsory._
3) All questions carry equal marks.

SECTION -‘A’ .

Q. 1 Differentiate between free water and bound water in. food. Discuss the role of a,, in storage (10)
stability of foods. :

Q.2 Classify tea. Discuss in detail different processing steps involved in manufacturing of (10)

black tea.
Q.3 a) Discuss changes occurring during deep fat frying. (05)
b) Discuss the applications of hydrolases in food industry. (05)
Q. 4. Describe the following.
a) Physicochemical changes occurring during baking of bread. (06)
b) Climacteric respiration. (02)
¢) Non-nutritive sweeteners. (02)
Q.5 Discuss the followings.
a) Modified starches and its food applications. (04)
b) Physico-chemical changes taking place during npemng of fruits. (04)
c) Types of flours used in baking industry. (02)
Q. 6 Classify food preservation methods. Discuss preservation of foods through irradiation. (10)

Q.7 Give classification of food proteins. Discuss theories for formation of texturized proteins.  (10)
SECTION - ‘B’

Q.8 Choose the most appropriate answer from the options given below. (10)

'} LR is an example of complex lipids.
a) Phospholipids b) Triacylglycerol
¢) Cholesterol d) Diacylglycerol
ii) Glucono delta-lactone is .......... type of food additive.
a) Colour b) Emulsifier
¢) Acid regulator d) Dough conditioner
iii) Benzoic acid is most effective preservative against ..........
a) Bacteria b) Yeast and molds
c) Virus . d) Protozoa
iv) The major protein in wheat flouris ..........
a) Zein b) Gluten
c) Casein d) Gelatin
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V)

vi)

vii)

viii)

The major active component of garlic responsible for its pungent flavor is

a) Bixin
¢) Allicin

b)
d)

1

Curcumin
Glutamate

Water that is strongly bound to the highly polar group of dry matter is known as

a) Monolayer water
¢) Multilayer water

Decrease in solubility of protein on addition of salt is called as

a) Salting in
¢) Dissolution
Deficiency of iodine causes

a) Pellagra
¢) Scurvy

Scientific name of tea plant is

a) Camellia sinensis
¢) Theobroma cacao

Enzyme responsible for browning of fresh cut fruits is

a) Glucoamylase
c) Xanthine oxidase

Q.9  Answer the following in one line.

i)

i)
iii)
iv)
v)
vi)
vii)
viii)
ix)
X)

Anti-nutritional factors
Polyols

Moisture sorption isotherm
Food colours

Pectin

Saccharin

Radio nuclides

Trace elements
Amylopectin

Tannins

Q. 10 Define the following.

)
ii)
iii)
iv)
v)
vi)
vii)
viii)
ix)
X)

Water activity (ay)
Beverages

Odour threshold
Unsaponifiable matter
Polysaccharides

Food additives
Enzymes
Auto-oxidation
Flavour enhancers
Humectants

*kk

d)

b)
d)

b)
d)

b)
d)

b)
d)

b) Bulk-phase water

Least strongly bound water

Salting-out
Plastein reaction

Anemia
Goiter

Camellia robusta
Theobroma sinensis

Catalase
Polyphenol oxidase

(10)

(10)




