
AV-t684

B.Sc- Part-l Scmester-I ExamitratioD

FOOD SCIENCE

BASIC CHf,MISTRY OF FOODS

Time : Thrce Hoursl tMaximum Marks

N.B.:- (l) All questions are compulsory.

(2) Draw dia$am if necessary.

1. (A) F'ill in the blanks :

(i) Thc solutions having ptl more than 7 are in nature.

(ii) Vitamin D is a water _ Yitamin.

(iii) Iatty acids having double/triple bonds are known as - . - - -_ t'atty acids.

(iv) The basic monomer units of protein are

(B) Choose the correct alternative :

(i) Dietary Fibres are

(a) Proteins (b) Vitamirs
(c) Carbohydrates (d) Lipids

(ii) The normality of solution is related to the _ of the solute.
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(a) Solubility
(c) Vapour pressurc

(iii) BMR is related with
(a) Obesity

(c) Dietary fibres

(b) Molecular Weight

(d) llquivalent Weight

(b) Cooking me thod

(d) I'ectio substanocs.

(iv) DensilY = :;:-volume

(a) Length (b) Mass

(o) 'lime (d) Speed 2

(C1 Answer in one senrence :

(i) Namc thc discase caused due to dellciency of Iron I
(ii) Define malnut tion I

(iii) Elaborate thc term BMI I
(i!) Give the generai structure of simple amino acids. I

(A) 20g of NaOH dissolved in watcr to make 250 ml solution- Calculale the nonnalily
(Given : Equivalent weight of NaOH = 40) 4

(B) Give an account of unit operations ir Food Processi[g- 4

(C) Convert the following :

(a) 3mr into Litre
(b) 270"C into'F (Fahrenheit) 4

OR

2

wP2;-E252
(Cofltd..)

http://www.sgbauonline.com/

http://www.sgbauonline.com/

http://www.sgbauonline.com/
http://www.sgbauonline.com/


rQ)

(R)

(A)

(B)

(cr)

(P)

(l')
(a)

(R)

(A)

(B)

(c)

Deline units. Sive its classil-rcation. Cile the units ol l.ength, Mass, Iime & Tempcralure

in S.l. and CCS Sys:enr. 4

Define viscosity & specific graviD & grvc the units 4

How much oxalic acid will be requircd 1o preparc 0.2 Normal 250 ml solution ?

(cilen I Equivalert wciLthl of oxalic acid = 45) 4

What are basic food grouns I Explain. 4

Explain the factors affcc:irlg B\IR. 4

Explain balanced diel & nralnutrilion 4

OR

Give an account of calorillc Yaluc ot lood. 4

What is RDA ? Explain N{arasmus 4

Describe Bomb Calolinrdcr'. 4

Givc an account of l'unclions of carboh)drates - 4

Discuss the Food Sourccs of carbohldrates. 4

Desc.ibe the classilication ol Carboh)llrates depcndrng upon the numbcr of'
mo[omer ulils present urith cxanrplcs. 4

OR

.l

(P) Explain the role ofdietal l;ibrcs. 4

(Q) Discuss the propertics oj starch with irs food Sourccs. 4

(R) Give the physical propcrtics of Sugcrs. 4

Iixplain classification of prollins, give the functions. 12

OR

What are amino acids ? CI ssify. Cive thc l.ood Sources of essential amino acids. 12

(A) Dcfine lipids. Differentiatc bet\r'ccn l:rts & oils 4

(B) Disc'rss thc sources of F,rts & Oils. 4

(C) Explain the importancc fl lipids in dict. 4

olt
(P) Discuss thc chemical properties of lipids 4

(Q) Differentialc bel\\'cen s,(uralcd & unsalirated fatly acids 4

(R) Flxplain chcmi(jal conposition of lipids. 4

Classify Vitamins. Discuss the I;ood Sourccs & dcliciencl symptoms oflat soluble vitamins.
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Discuss classificalion of nlinerals. Explain thc lood Sources & deficicncy symptoms of anr"

3 mincrals
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