
NI.Sc. (Homc Sciencc) (Food Sci€nce and Nutrition) Semcstcr-I E\amination
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fMa<imum \larks r60Time : 2.30 Hoursl

1. Ans\r,er any one of lhe tbllowing :

l.l \Vrite in derail about the physicai propertjes ()1'lvatcr

i .2 Write in detail aboui the g?es of fbod dispersions.

2. Answer in two-three sentences :

2.1 Wrte the chcmical composition ofstiuch.

2.2 Write about the Gluten formation-

l.-l Gelatinisation.

f.4 Stages of sugar cookery.

2.5 Dill'erence between batters and dough.

2.6 Process of crystalisatior.

3. Do as directed :

3.1 Functional prcperties oflal (lendemess).

3.2 'MayoDnaise' (Type ofemulsion and procedure).

3.3 Trzu$ thtly acids Name).

1.4 Fat subsritules (!{eaning).

i 5 Fat deterioration (Chemical changes).

i.6 Antioxidants (Definition).
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I \1arch tfie ibllorving pairs :

1.1 Group .\ Croup-B

(i) i\{ilk protein (a) O}albunin

(ii) tgg-\rhite protein (b) GlobulirN

(iii ) Connectivc lissue protcin (c) Soya protcins

(ivl Pulsc protcin (d) Casein

(v) I-gg-)olk protcir fe) Collagen

(vi) Texturised vegetable protcills (1) Phosvitin

.{.1 Staic \\herher the lbllo\ ing statemenls are lruc or t'alsc

,1.2.1 uilk is the normai recretion oflhc mammal]'lland o1-mammals.

1.2.2 Egg contains about trlo parts -volk ro one pan cgg rvhitc by rveight

J.2-] Nleat conlains 15-20 percent proreins ofoutstanding nut ti\cvaluc

1.:.J Fish oils are the richest sources ol Vitamin r\ and D.

1.1.5 Ibxic subslance presenl in pulses cause a disc:tsc Lathlrism.

4.2.6 fenderncss is not the most desircd quality in meat.

Ans*er any one of lhe t'ollorving :

5.1 ['rite in detail about the pigmcnts present in ftuits and vegetables.

5.1 Wrire in detail about rhe role of enzlmes in lbod processing. l
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