
AV-t77
B.Sc. (Part-III) Semester-Vl Eramiration

65 : FOOD SCIENCf,

(Food Processiug-II)

Tinle | ]-hree Hours] lVlariimum ir4arks : 80

Note :-All questions are compulsory

l. (A) Fill in thc blanks ;

G) is milk coagulating enzrme.

(ii) The Auit flavored elastic food product made usually by gelatine is

(iii) Curcumin is present in splce

(i, A sour tasting liquid conlaining aretic acid obtained by fermentation of alcohol is _.
2

(B) Choose the corrcct option :

@ An industrial op€ratiol in which specific cheap raw matcrial converted into spccific
economically important produd by using spe4ific micro-organism is :

(a) Tmrrsfomalion @) Respimtion

(c) Circulation (d) Fermentation

(ii) Which of the following proteins is present in milk ?

(a) Haemoglobin @) Myoglobin

(c) Casein (d) None ofthese

Gi) Which one is not class II food preservative ?

(a) Benzoic acid (b) Sorbic dcid

(c) Acelic acid (d) Iactic acid

(iv) T'he yea.st used itr wine fermentation is calle d _.
(a) Baker's yeast (b) Brewer's yeast

(c) Food yeast (d) None ofthese 2
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(C) Answer in one scntcncc cach :

(i) Define Jan.

(t) What is brining .

(iii) What rs lirod spoilage ?

(iv.) Delioe N'{as.rl:r 4

Detlnc milk. Gi\ ! thc r ornposition of milk arrd describe in delail pasleurizalion. 12

OR

I)escribe in detnil prcparations of differcnt ltrmented milk products. 12

(,\) Write a nore on prrc:ssing offruit and vcgetables. 4

(B) Describc in dclail squash. 4

(C) f)escribe in hriefwrne. .1

OR

(l') Describc tn,r method of preservation of purie and ketchup. 4

41Q1 Explain 1.-r;r:rtr,'n '.. nrnrmaladc

(R) Describe in hliei-carh.rnaled beveragcs. 4

(n ) Describe in delail nlicrobial spoilage ofmeat and 6sh. 4

(B) Write a noic ol handling and cleaning ol'egg. 4

(C) Describe phvsical rnethod for fish prcservation. 4

OR

(P) Give the account on factors influercing spoilage oflish and meat. 4

(Q) Dcscribe in dctail presen atives wilh examples and applications. uscd in fistl meat and eggs

presert?tion. .l

(R) Describe in detail irnponance ofegg in human diet. I
(A) Define bereragc. I)cscribe the types ofbeverages. 4

@) Explaia in bricl processing ofsparkling uinc. 4

(C) Write a nore on Cot'l'cc. 1

OR

I

5
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(P) Describe in briel alcoholic beveragcs.

(Q) Describe in detail mash preparation for beer production.

(R) Wrile a note on soft drinks.

Dcscribe in detail industrial production ofcitric acid.

OR

Describe in detail production ofpicklcs.

(A) Describe in detail medicinal importattc.e ofspices.

(B) Give the importance of spices in human diet-

(C) Write a nole on antioxidant activity of spices.

OR

(P) Give the classilication ofspices.

(Q) Explain the role of spices in preservation,

E) Wrile a nore on sourccs of spices.
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