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B.Sc. ( HS ) Semester - 5 (CBCS) Examination

Oct/Nov. - 2018
FOOD SCIENCE - 1 (CORE)

Time: 2:00 Hours
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.

Marks: 50
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English Version

Describe Parboiling of rice and its advantages and disadvantages.

OR

Explain the chemical composition of wheat.

Describe about Unconventional food-mushrooms, spirulina.
OR

Write about types of milk which is available in market.

Explain chemical composition of fruits and it’s ripening.
OR

Write effects of various medium on chlorophyll of vegetables.

Describe the toxic factors in pulses.
OR

Write about functions of oil and fats.

Write Short notes.(Any Two)

(1) Selection of meat, poultry, fish

(2) Selection of nuts

(3) Products of wheat

(4) White crystalline sugar, cube sugar, brown sugar
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