Roll No. Code No. Q-4328

SECOND SEMESTER EXAMINATION 2021-22

M.Sc. Food & Nutrition
Paper - I
Food Chemistry

Time : 3.00 Hrs. Max. Marks : 80
Total No. of Printed Page : 04 Mini. Marks : 29

ukV & 1*u 1= rhu [k.Mk e: folkDr g A BHkh rhu [k.Mk di 1"u funi*ku Bkj gy
dift; A vdk dk foHktu 1R;d [k.M e fn;k x;k g A

Note: Question paper is divided into three sections. Attempt question of all three section
as per direction. Distribution of Marks is given in each section.

[K.M & "/* Section - 'A"

viry?Rrjh; 1"u ivYr "kink ed
Very short type question (In few words)

g1 fifed ugHl § A 6=l © el Bl g DI — 6x2=12
Attempt any six question from the following questions :
() ITHHET Ruges @ g ?
What is browning reaction ?
(i) = @ farwane forfau |
Write characteristics of meat.
(i) 7O B YR fIRIT |
Write type of fish.
(iv) STl BT |e forlay |

Write composition of pulses.
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(v) ¥l @ 99 faRgu ?

Name spices ?

(Vi) TR HE FT ® ?
What is processed food ?
(vi) TP B UBR forRau |
Write name of types of salt.
(vii) RR®T 9 @1 fafey falRaw |
Write making of vinegar.
(x) sHAYH fHd wed § ?
What is emulsion ?
(X) 3Tcdigfctd Yl &I H § ?

Which is alcoholic drinks ?

[k.M & "c* Section - 'B'

Y2Rrjh; 1°u 4200 "kCnk et

Short answer question (In 200 words)

g2 fa=ifed uei § 9 fhl IR Ul Bl & I | 4x5=20

Attempt any four question from the following questions :

() W= 9 WHR B & oIy & S arell Siid & die foffay ?
Write different measures for accepting palatability of food ?

(i) M g & axd forRgy ?
Write method of foam formation ?

(i) I ®ms & Irvrsae faRgy ?

Write byproducts of see food ?
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(iv) Tl | I8 arel favel geril & faRay ?
Write about toxic substance found in pulses ?
(V) el 999 B a¥id ferRgu ?

Write method of jelly making ?

(vi) ®EMcsS Ud AF@Ees el § 3far fafgy ?
Write difference between carbonated and non-carbonated foods ?
(vii) TS e T T ?

What is fermented food ?

[K.M & "I* Section -'C’

ni%k mRrjh; 1°u Yfuc/kRed?

Long answer/Essay type question.

U3  fifed ueHl § A {6 IR Ul B g DI — 4x12=48
Attempt any four question from the following questions :
() T ueret UBY &R" @ foru fafrs @Ria gargy ?
Write different test from accepting food products ?
(i) fewol fafey —
@) ™M BRUIM TG Tfdegore™
@ O BIRAYE US o ¥

Write notes on -

(@) Foam formation & stabilization

(b) Gel formation and gel strength
(i)  STell &1 ARG HTS Ud &Il g4 Dbl Yichar feray ?

Write about structure composition and processing of pulses ?
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(iv)

v)

(vi)

(vii)

(4)

dIGl @, BIW! DIl FETT B ulhar falkag ?

Write about the process of making tea, coffee and cocoa from their

seeds ?

A ATl | g S dTel GAfSd ygrdl &1 quie &N Ud HATAl bl IS
forfag ?

Write about flavouing extracts of spices and composition of them ?

femofy ferfay —

@)  URcHICH 984

(«) AN BT eI

@) e Uede

Write notes on -

(@) Postmortem changes
(b) Preservation of meat

(c) Meat products

ACH U4 IAMSANI|d B oA folgar dal Mared & At v 39
Jrmrsae forfay ?

Write about composition of nuts and oilseeds, oil extraction method and by

product of nuts and oilseeds ?
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