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Instructions:

(1)
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3)

Q.1

A A o

Question No. | is compulsory.
Attend any four from the remaining questions.
Each question carries equal marks.

Explain the following terms. (Any 5)
Millard Reaction

Trypsin Inhibitor

Melting point

Blanching

Inversion of sugar

Rancidity

Dextrinization
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Q.2 A. Differentiate between true solution and colloidal solution. 05

B. Explain in brief about nutritional composition of legumes/pulses. 05
Q.3 A. Explain about chemical composition of milk. 05
B. Draw a neat and clean diagram of egg. 05
Q4 Mention the physical and chemical properties of food with its importance
in brief. Explain any three properties in brief. 10
Q.5 Explain what is Giuten formation? Discuss the factors affecting gluten
formation. 10
Q.6 Write short notes. (Any two) 10

1. Enzymatic browning reactions
2. Toxic factors in legumes/pulses and its elimination

Functions of water in food processing

Q.7 Give reasons for the following. (Any Five) 10
Cabbage and cauliflower should be cooked by open pan.

Fish requires less cooking time than meat.

Butter is not used for deep fat frying.

Hard-boiled egg should be immediately immersed in cold water.

Rice flour does not form good gel.

AN O e

Addition of soda is not advisable in cooking vegetables.
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