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B.Sc. ( HS ) Semester - 5 (Remedial) (CBCS) Examination
March/April-2022 (NEW COURSE)

Food Science -1(Core)

Seat No :

Time: 2:00 Hours Marks: 50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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English version
Que-1  Write about crystalline sugar, cube sugar and brown sugar. (10)
OR
Que-1 Explain chemical composition of vegetable.
Que-2 Discuss- Soyabean, Ragi and Mushroom. (10)
OR
Que-2  Write the function of fats and oils.
Que-3  Explain types of wheat flour. (20)
OR
Que-3 Explain the process of ripning and storage of fruit.
Que-4  Write about effect of heat on constituents of milk. (10)
OR
Que-4  Preboiling of rice and its advantages and disadvantages.
Que-5 Write short notes: (any two) (10)

1. Eggs
. Selection of roof and tubers

2
3. Explain effect of germination on the nutritive value of pulses
4

. Apple
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