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M.Sc. ( HS ) Semester - 2 (CBCS) Examination
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Priciples of 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.
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Que.1 Explain in Short: (16)
1) Synthetic And Natural Beverages (04)
2) Free and Bound Water (04)
3) Emulsion (04)
4) Gelatinization (04)
OR
Que.1 1) Caramelization
2) Properties of Sugar
3) Coffee,
4) Enzymes
Que.2  Define the Starch Properties and uses of Starch and Write on Non-Starch Polysaccharides. (18)
Que.3 Explain a Characteristics, Composition, Enzymatic Spoilage, Chemical spoilage of Form. (18)
Que.4  Give the Introduction of Fatty acids and Write the Functional Properties of Fats. (18)
Que.5  Discuss the Constituents of Foods and its Significance (18)
Que.6  Give the Information about Alcoholic and Non-Alcoholic, Carbonated and Non- (18)
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