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B.Sc. (Part-I) Semester-I Examination

lS : FOOD PROCESSING AND TECHNOLOGY

(Food Cheoistry)

Time : Thiee Iloursl plaximum N{arks : 80

N.B. : (1) Solve ALL questions.

(2) tlse diagram wherever necessary

l. (A) Fill in thc blanks : 2

(i) 1000 ug = mg

(ii) Fatty acids having single bond is called fatq" acid

(iiD is the essential source of enerav fot brain.

(iv) The enzyme in Saliva is knorvn as

(B) Choose the corect options :

(i) The BMR stands for :

(a) Body mass ratio (b)

(c) Basal metabolic rate (d)

(ii) Night blindness is observed due to :

(a) vit. A (b)

(c) Vit. B,, (d)

(iii) Citrus fruits are rich in Vitamin :

(a) A (b)

(c) E (d)

Body metabolic rate

All of thc above

Vit. Br

AI1 of the above

B

c
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(iv) Ostcoporosis is due to deficienoy in :

(a) Calciun (b) Iron

(c) Zinc (d) All the abovc

(C) Ansu'er in one sentence :

(i) Dcfinc pH.

(ii) Uhat is RDA ?

(iii) What is atomic weight ?

(iv) Define \IVFA.

(A) Explain the tenn emulsion and ibam.

(B) Classifl' unit opcrations.

(C) State about surface tension.

OR

(D) Detine T,iscosity and give its significance.

(E) Whal is K*ashiorkor ? How tc prevcnt it ?

(F) Define the terms boiling point zurd melting point.

(A) Explain the RDA lor Calories and Protein.

(B) What do vou understand by protein calorie malnutrition ?

(C) Drarv uell labclled diagrarn of bomb calorimetcr

OR

(D) What is BMR ? Enlist the factors affecting BMR.

(E) W}lat are the lbod trutrients and their sources -)

(I) \\rhat is balanced dict .'
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4. \llrat are Carbohldrates ? tlow the] arc classified ? Give examples of each class. 12

OR

Draw the structurc of starch. Differentiatc bet$een amllase and amylopectin.

5. (A) Horv to classify proteins ?

(B) Differentiate betweerl essentia] and non-essential aminoacids

(C) State the functions of proteins.

OR

(D) '*hat is protein denaturation ? State its significance

(E) State the properties of protein

(F) Give the structues of

(i) lysine

(ii) protein

(iii) r'alinc

(iv) Try?tophan.

6. (A) Give the structures of

(i) Oleic acid

( ii) Linolenic acid

(iii) Stearic acid

(iv) Archidonic acid
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(B) What are the food sources offat 'l 4

(C) Diflercntiate belu'ecn saruraled and unsaturaled l'ats. 1

OR

(D) Explain the rancidiry of fats. How to prevent it / 4

(E) State the functional propertics of lipids. 4

(F) State the food application ol lipids. 4

What are Vitamins ? How the] are clxssiLed ? Give the structure and biochemical functiofls

of VitaminB. 12

OR

What are mincrals ? Give thc sourccs. functions and symptoms of Calcium and lron- L2
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