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Note:    a)  No additional answer sheets will be provided.

          

b)  All sub-parts of a question must be answered at one place only, otherwise it will not be valued.

          

c)  Missing data can be assumed suitably.







Part - A 



Max.Marks:25
Answer all QUESTIONS.
1. What are the properties of carbohydrates?





[3M]

2. Explain the principles of food preservation?





[3M]

3. What are the types of micro-organisms?





[3M]

4. What are the pigments used in food?






[3M]

5. Explain about masticators used in food processing?




[3M]

6. How the quality is improved in food-Biotechnology? 



[2M]

7. Explain about food intoxication. 






[2M]

8. What is cycle dextrin?








[2M]

9. What are the advantages of bowl centrifuge?





[2M]

10. How fish sauses are prepared

 





[2M]

                                       Part – B





Max.Marks:50
ANSWER ANY FIVE QUESTIONS. EACH QUESTION CARRIES 10 MARKS.
1. Describe chemical, nutritional and functional properties of pectin? 



[10M]











2. Explain the importance of pasteurization in food preservation? 




[10M]











3. What are the factors effecting growth and survival of micro-organisms in foods? 

[10M]











4. What are effects of food flavours and colours on human beings? 




[10M]











5. Explain the constriction and working of hummer mill and ball mill?



 [10M]











6. What are the various methods user to test the quality of food and mention their relative

    advantages?











[10M]



7. a) How malto-dextrins are manufactured? 







[5M]
    b) How photosterioids are analysed. 








[5M]
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