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Total mark: 60

Note: Figures to the right indicate marks

QL. What are polysaccharides? Explain any one in detail. 10
OR

Ql. Enlist physical properties of food and explain it in detail. 10

Q2. Answer any five of the following: 15

(a) Explain factors affecting fat absorption.
(b) Discuss in brief about novel sources of natural colorants .
(¢) Discuss about modified starches.
(d) What are added flavor?
(e} Write in brief about milk protein,
() Describe the functions of water in food science.
Q3. State whether true or false: 05
(a) Phytonutrients are also known as antioxidants.
(b) Margarine is prepared by churning of milk cream.
(¢) Viscosity is not related with fluid flow.
(d) Protein obtain from food source is known as single cell protein.
(e) Allicin gives flavor in banana.
Q4. Write short notes on any three from the following: 15
() Flavor
(b) Effect of cooking on pigments
(¢) Classification of lipid.
(d) Protein-Protein interaction.

Q5 Explain the term (any five): 10
(a) Caramelization {b) shortening
(¢) Emulsion (d) Catalyst
(a) Gluten (f) Colloids
Q6 Fill in the blanks: 05
(a) Lipase enzyme is used in industry.(wine, dairy)
(b) Eugenol contributes flavor in (clove , Cinnamon)
(¢) Cryptoxanthin imparts color in (yellow capsicum, green
capsicum)
(d) is a dispersion of gas bubbles in liquid.(Gas, foam)
(e) Thermoplastic extrusion is use for protein. (vegetarian,
non vegetarian) T.0°
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