
B.Sc. Part-III (Semester-V) Examination

55 : FOOD SCIENCE

(Food Processing-I)

Time : Three Hours]

\ote :- {ll questions are compulsory and carry equal markl except Q. No

1. (.\) Fill in the bianl<s :

(i) Additives are the _ elements ofiboC.

(ii) Bnkiog po\\der is a mixture of baking soda and _.
(iii) _ are thc rich source of oi1s.

(i\) _ rice is better lbr consunption.

@) Choose the correct alt€mative :

i The fbods that provide additional health benclits are termed as

(a) \\'earing lood lb) Breakfast cercals

(c) Functional f'ood (d) Fermented tbods

(ii) CO, produced during fermentation of bread mix acts as :

(a) AntioKidant (b) Emulsnier

(c) Thickening agent (d) Lcavening agent

(iii) Thc method ol giving volume to the bread at the final stage is.

(a) Proofing (b) lliting
(c) Baking (d) Moulding

(ir, MSG (\lono Sodium Glut!.mate) is used as a _.
(a) Flaror enhancer (t) Protcin supplemenl

(c) Emulsilier' (d) Antioxidrnt

A Lr-1.17

fivlitimum \{arks : 30

I which carries 8 marks.
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(C) Ans*er in onc sentence :

6) \'v h$t is solar cookine I
( ri) L)ctlnc humecliu1ls.

(iii) \ame at ieasr t1\o non-durrit;\c s\rceteners.

(i\ r Dalin( h.nJ iorlcJ conlec'ioner:es.

(:\) Explain the ad!antagcs ofcooking.

(B) Wh"y the vegetables should be washed hetbre cooking .] Explain.

1C) Drau, l ncct anti iubcllcd diagrrm c,f microwave oven.

OR

(P) Expiain the :unctitrns pertbrmeC in rhc preprocessing oli'o!,J.

(Q) Classii! thc cooking methods.

(R) Draw-e next and labelled diagram ol solar cooker

(A) Give .m aocount of sensory qualiries of food.

(B) Discuss abuu! the sanitation in tbod piant.

(C) Define food qualirv. I-l\plain the tactors atlccting qualir_'" of tbod.

OR

(P) Give an Jccount ofsclcction o1 panel oijudges for sensory evaluatio[.

(Q) Exptain the impona,rce ofperscnal hygiene.

(R) Explain ury crne mcthod ofsensorv evaluation.

Give an account oi rnilling. Explain te process and various miiling producls

OR

Explain the llpes and composition ofrice. Explain its processinS.

Give the sourccs. composirion. t'unctions urd physical propenies ofoils.

OR

Explain the proccssinB ofoil seeds io extract oils. Explain h1'drogenadon-

I
I
{

.1 I]

l

ll
tl

I

lvox li32i (Comd.)

www.sgbauonline.com

www.sgbauonline.com

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


6. (A)

(B)

(c)

(P)

(Q)

G)

7. (A)

G)

(c)

(P)

(Q)

(R)

Expiain the processing of chocolate.

Give fte hgedienrs ofcake l,ith their functions.

Difterenriate berween sponge dough and straight dough mcthod ofbread nlixiDg.

OR

Wlat are cookies I Explain ils processing.

List thc ingredients of bread. State rhe imponance oicluten.

Explain high boiled candies.

\\ncr are luncLional r'.roJs I Srere rhe characrcrisrics.

Discuss the infant and baby lood.

DeEne aCdiiives. Expiain amroridans ,rirh exaraple.

OR

W11at is ib(ificadon ? Explain its imponance.

Stare the essenrial propenies ofadditives.

Explain flavoring agens with theh imponance.
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