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2. Sketch neat and labelled diagram wherever necessary.
3. Figures to the right indicate full marks of the question.
4. All questions are compulsory.

Student’s Signature

English version Max. Marks:50

Q.1 Explain the following terms (Any 8): 8

Syneresis of Gel
Rancidity

Phenol oxidase

Free water

Anti Nutritional Factors
Dextrinization

Gel formation

Colloidal solution
Amylose
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Q.2  Short Notes (Any 2 out of 3): 14
1. Methods of judging egg quality

2. Physical and chemical properties and explain 2 of each
3. Differentiate between caramelisation and maillard reaction.

Q.3  Answer the following in detail (Any 2 out of 3) 14
1. Write a note on oxidative rancidity and ketonic rancidity

2. Explain about the chemical composition of milk
3. Differentiate between true solution and colloidal solution.
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Q.4  A) Answer the following (Any 1 out of 2) 6

1. What do you understand by browning reactions. Classify them and explain
about non enzymatic reactions in detail.
2. Explain in detail the nutritive values of cereals and millets.

B) Give reasons for the following (Any 4): 8

Rice flour does not form a good gel.

Immature fruits does not give good quality jam

Fats do not have a sharp melting point

The use of roasted rava can prevent lumpy mixture

Blanching is the most common method of preventing enzymatic browning
reactions.
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Gujarati Version Max. Marks:50
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