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B.Sc. ( HS ) Semester - 5 (Remedial) (CBCS) Examination
March/April-2023 (NEW COURSE)
Food Science -1(Core)

Time: 2:00 Hours Marks: 50
Instructions:

1. All questions are compulsory.

2. Figures to the right indicate marks.
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Q.1  Write about Crystalline Sugar, Cube Sugar and Brown Sugar. (10)
OR

Q.1  Explain Chemical Composition of Vegetables.

Q.2  Write about the functions of Fats and Oils. (10)
OR

Q.2  Write about effects of Heat on Constituents of Milk.

Q.3 Write about the Product of Soya bean. (10)
OR

Q.3 Write about method of cooking of dry pulses and factors affecting cooking quality.

Q.4  Explain — Types of Wheat Flour. (10)
OR

Q.4  Explain the process of ripping and storage of Fruits.

Q.5  Write Short Notes. (Any Two) (10)

1. Nutritive Value of Nuts.

2. Advantage and Disadvantage of Parboiling.
3. Spirulina.

4. Eggs.
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