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AU-147
B.Se. Part-II1 (Semester-V) Examination
38 : FOOD SCIENCE
(Food Processing—1I)
Time : Three Hours] [Maximum Marks : 80

Note :— All questions are compulsory and carry equal marks except Q. No. 1 which carries 8 marks.

I. Ay Fill in the tlanks :

()  Additives are the _ clements of food. (essential/non-essential)
(i) Baking powder is a mixture of baking soda and . (acid componentalkali}
{t) __ are the rich source of oils. {cereals/nuts)
(v}  riceis better for consumption, (brown/white)

(B) Choose the correct alternative :
(Y The foods that provide additional health benelits are termed as :
(a) Weaning food (b) Breakfast cereals
{¢) Functional food (d) Termented toods

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

(a) Andoxidant (b) Emulsifier
(¢ Thickening agent (d) Lecavening agent
(i) The method of giving volume to the bread at the final stage is.
{a) Proofing {b)  Mixing
{¢) Baking (d) Mouiding
(iv) MSG (Mono Sodium Glutamate) is used as a
fa; Flavor enhancer (b)  Protein supplement
{cy FEmulsifier {d) Anuoxidant 2
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iC) Answarin eng sentence :
Iy What i3 solar cooking ?
(i etine humectaats.

() Name at least Do Non-nueritive sweadteners.

(1wt Define kuard notled contectioneries. 4

2. () Explam the advantages of cooking, <

(B} Why the vegetables should be washed betore cooking 7 Explain, 4

() Draw a neatand labelled diagram ot microwave oven. <4
OR

(7} Lxpian the “unctions perrormed 11 the preprocessing of foud 4

3y Classizv the cooking methods. 4

{R) Draw 2 neat and tabelled diagram of selar cooker. 4

3. (A) Give an account of sensory qualities of food. 4

(B Discuss ubout the sanitation in tood plant. 4

(C) Define food quality. Fxplain the faciors atfecting quality of fuod. 4
OR

(PY Grive ar account ol seiection of pane! of tudges for sensory evaluation. +

() Explain the importance of perscnal hvgiene. 4

(R) Explain anv one method of sensorv 2valuation. 4

4. Give anaccount of nilling. Explain “he process und various milling produets. 12
OR

Explain the npes and comnaesition of rice. Expiain its processing. g

3. Give the sources, compuositien, funcions und phvsical properties of oils. 12
OR

Explain the processing o oll seeds o extract oils. Explain hydrogenation. 12
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Explain the precessing of chocolate.

Glve the ingredients of cake with their functions.

Differentiate berween sponge dough and straight dough method of bread mixing.

OR
What are cookles 7 Explain its processing.
List the ingradients of bread. State the importance of gluten.
Explain high boiled candies.
What are functional {oods 7 State the characteristics.
Discuss the infant and baty foed.
Detfine additives. Fxpiain antioxidants with exampie.
OR
What 1s fortitication 7 Explain its importance.
State the essential properties of additives.

Explain flavoring agents with their importance,
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