
B,Sc. (Part-IU) Semestcr-V Examinatioo

5S-FOOD SCIENCE

Food Processing-l

'l imc : Threc Houts]

Notc :-(1) All qucstions are qompulsory.

(2) Draw a flowcharl/diagram \-\'herever necessary.

A1'392

[Maxinrum Marks : 80

(A) Fill in thc blanks :

(i) Clutcn is forned due to action ofthc proteins present in Flour

(ii) the carbohydrate prescnt in Rice is in the tbnn of

riii) Food is the another name for baby/infant food.

(iv) 0ils are in state on room tempcralure, excepl coconut oil

(ts) ChL,ose lhe corrccl lltemallve : -

is morc effective method of cooking, liom nutritional point of view

)
and

(i)

(a) Dry heat

(c) Baking

(ii) Sensory evaluation is related to :

(a) Nutrition

(c) fexture and Aroma

(iii) The chief ingredient of candies is

(a) Acid

(c) Sugar

(iv) Addition ol necessary nutrients :

(a) l'onification

(c) Weaning

(b)

(d)

(b)

(d)

(b)

(d)

(b)

(d)

Nloist hcat

Nonc of the above

Microbial Count

Nonc of the above

Starch

Nonc of the above

Supplementation

None of the above
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l

(C) Ans\Yer in ONE sentence i

(i) Define unsaturated Iratty acids. I

(ii) \\'hat is simmering ? I

(iii) Definc sanitation. l

(irt Which specics of microorganism is used for the iermentalion in bread

manulacturing ? 1

(A) Cive an account of objectives of cooking. 1

( B) W hal are thc dry llcat methods of cooking ? Explain any one. 4

(C) Discuss Solar cooking u'ith its advantages and disadvantages. 1

OR

(I'}) What are the preliminary cooking methods ? Explain the importance 4

(Q) F.xplain th. \york of microwave ovcn uith diagram. 4

(R) Explain thc importance of Moist heat m€thods. 4

(A) [\plain the triangle lest in scnson evaluation. 4

(B) State thc irnportancc of sanitation in lood Processing Plant. 1

(C) L-xplain th(r lcrm nutrilional qualir]: How the nutritional qualiq ciu be mainlained J 4

OR

(P) [hat is personal hygiene ? Oive the importance. 4

(Q) $'hat are the factors that can be considered \\'hile selecting the pancl ofjudges in
sensoN evaluation 1 4

(R) \\'hal is Food quality ? Explain thc lactors. 4

(A) trxplain the milling propertics of Wheat in briel What are the types of Flours ? 4

(B) Discuss the palatability and nutritional qualit) of sprouted grains. 4

(C) Discuss thc processing of any one corn product. 4

OR

iP) Lxplain ihe processing of uhite rice. 1

(Q) Discuss the processing of any one slvcet legume product. 4

(R) Explain the structurc of Wheat graio. 4

I
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-: Give the sourccs. propcrties, composition and irnportanca gf oils. 12

OR

Discuss lhe processing of oil sccds to extract oils. What is hydrogcnarion ? Give thc products
of proccssing. 12

6. Civc the ingredients, plocessing! funclioning of ingredients of manufacturing of brcad. 12

OR

Explain the ingredients, lunction, pro.cising ofany one hard boiled candics. 12

7. (A) What are additit,es ? Explain antioxidentj 4

(B) \\'hat is fortification ? Give any two examples in brief. I
(C) Give an aocounl of non-nutritive swceteners. 4

OR

(P) Discuss thc importance and uses of colouring agents used. .-;

(Q) \\'hat are flour improvers and leavening agents ? Explain the mechanism lvith
€xample. I

(R) Discuss *,eaning food with its requirement and importance. 4

UN \\, :?46N 80
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