Question Paper Code :3066

B.Se. (Part-IIT) Examination, 2017
FOOD SCIENCE
(Group-I)’

[ First Paper |

Time : Three Hours Maximum Marks : 75

MNote : Answer five questions in all. Question Ne.1 is
compulsory. One question is to be attempted from

each unit.
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1. Write notes on ; [3%x10=30]
Frifomaa o fewforr fafeg
{a) Dextrinization.
EEisS EENET
{b) Deterioration of fats and oils.
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(c) Maillard reaction.

Hee R
(d) Functional properties of fats.
9 & HEeE TN
(e) Types of milk.
R EAL
(f) Grading of egg.
72 F Ao
(g)  Meat tenderizers.
AT # T g T
(h)  Properties of Gelatin.
fmifes & o

(i) Destruction of enzyme activity in vegetables.
Al § ueaew AfRiE T wem

(i) Flavor constituents of fruits.
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UNIT- / SETE-1

Discuss functional properties of starch and criteria for

selecting a starch. (1]
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Elaborate role of fat in foot preparations and explain
type of emulsifying agents and their uses. [11]
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UNIT-Il / ST8-11

Discuss the functional properties of Protein and explain
factors affecting coagulations of protein. [11]
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Write short notes on : [11]
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(a)  Fermented Milk Products.
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(b)  Changes during storage of egg. =i G Al & g 58, g @ AeE @
dedE T oAU A G 3% TP B A
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UNIT-11I =1l
F a0 8. Write notes on : [12]
B. Write short not g 1 "
i ort no a-rs on [11] :
i (a) Changes during maturation and ripening of
(a) Changes during Germination of Pulses. fruits.
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(b)  Anti-nutritional factors of Pulses.
(b)  Application of pectic Substances in food

T & AREgEE FE :
preservation.
7. Discuss the nutritional benefits and processing of fish o ww § e = & ITE
and changes during cooking of fish. [11]
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UNIT-IV / ZFE-IV
8. Describe the general composition, selection criteria and
nutritional aspects of green leafy vegetables. Also
explain the changes during their cooking. [11]
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