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M.Sc. ( HS ) Semester - 2 (CBCS) Examination
March/April — 2025 (As Per Syllabus Year-2018)

FOOD SCIENCE(CORE)

Time: 2.30 Hours Marks: 70

Instructions:
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Questions no.1 is compulsory.
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Attempt any three questions from the rest.
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Question No. 2 to 6 carry equal marks.

yslq gSHL ol AW, (1s)
1) BueatsRalst (0%)
2) wglletl 3 (0%)
3) SHAUs (0%)
4) HAIlAUBRUe (0%)

vl

PER 1) g5 ASLElu
2) wisell Rl
3) WLRRAGLIUS
4) BRHUABIU

ys? el cet@sdl,GuAol wal oot 21 WAASASsSU QA cul. (1¢)

ysi.3 glatell cllet@lsdl, RUsll, WeBNEls 2AAA%, AARRNS oloUs (1¢)

AHsL

ysly  ([Qallol A2 QY cvll. (1¢)

ysu vttt Ueldetl weslell uAL 52 (1¢)

yals  (QAu ysiRelt Ylalie] aollswl cvll aal HURL 4. (1¢)

ENGLISH VERSION

Que.1 Explain in short (16)
1) Crystallization (04)
2) Forms of water (04)
3) Emulsion (04)
4) Gelatinization (04)

OR

Que.1 1) Food additives
2) Characteristics of Sugar
3) Food Spoilage
4) caramelization

Que.2  Write the characteristics, use of starch and non-starch polysaccharide (18)

Que.3  Explain characteristics, formation, enzymatic spoilage, and chemical spoilage (18)

of form.

Que.4  Write about the leavening agents. (18)

Que.5  Discuss on components of food (18)

Que.6  Write the classification of beverages and give the detail information about it. (18)
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