2003030104040051
EXAMINATION MARCH-APRIL 2024
BACHELOR OF SCIENCE (FOURTH SEMESTER)
FOOD SCIENCE(TH)

[Time: As Per Schedule] [Max. Marks:50]

Instructions: Seat No:

1. Fill up strictly the following details on your answer book
a. Name of the Examination : BACHELOR OF SCIENCE
(FOURTH SEMESTER)

b. Name of the Subject : FOOD SCIENCE(TH)
c. Subject Code No : 2003030104040051

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

Student’s Signature

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

1. §S Ul
Food Science

2. U[ses uelal
Pectic substances

3. SIRINALIOD2Let
Caramelization

4. AY141U 521
Amylopectin

5. (R4 Ulne uReo)
Anti Nutritional Factors

6. U G4
True Solution
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7. G54l [0ig,
Boiling point

8. uiy 1A Yl
Bound water

9. gdo] ULSRASDUeA
Pasteurization of milk

Q.2  Write short notes on the following (Any 2 out of 3) : 14

1. Aot 25 6lLG (12l Uld[sU1)
Enzymatic Browning Reactions

2. 419G 1ol wdLLS
Spoilage of fish

3. eQl[ds W AALU(ELS ARuH] e e3suiell 2 Yuexd).
Physical and chemical properties and explain 2 of each.

Q.3 Answer the following in detail (Any 2 out of 3) : 14

1.9G241 4ol Q) V. Aol AR Sl YR AHexdl.
What is gluten formation? Explain the factors affecting it.

2. U041} AN Q] B? Uu{lell AINIA WU 5L YRSl UL 53,
What is fat absorption? Discuss the factors affecting fat absorption.

3. 56101 U 56101efl UINS 3ei| [dQ) [doldalR MHdl.
Explain in detail about the nutritional composition of pulses and legumes.

Q.4  (A) Answer the following (Any 1) 6

1. 0L ULSAl e (HAlel Al $51) AHdl.
Explain the changes taking place during ripening of fruit.

2. 68 U AR 2ol A [45el W2,
Effect of heat and acid on milk.
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(B) Give reasons for the following (Any 4):

1. 5164] Wal slofloal vied| Yol 21l Rl A,
Cabbage and cauliflower should be cooked in open pan.

2. AWl €l AIR] 8d o1l eetldd).
Rice flour does not form a good gel.

3. SIu 52 51691 HIS HIWBlell GULL Yl =2l
Butter is not used for deep fat frying.

4. ALSHI) M U1SL AR+ Aele MM #Ldd] «1efl
Addition of soda is not advisable in cooking vegetables

5. UlSAUd 3al Uil eSTHie] Mess dUlR saldi 41 8.
Milkshake prepared from pineapple and papaya curdles.
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