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M.A. (HOME SCIENCE) Semester - 3 (CBCS) Examination
OCT/NOV-2025 (AS PER SYLLABUS YEAR JUNE-2020)
Food Science -1 (Core)

Time: 2:30 Hours Marks:70
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Que.l  What is an enzyme? Explain its general properties in detail. (14)
Que.l  Explain the working principle and types of enzyr(r)ic{s in detail.
Que.2  Explain the methods of adulteration testing in oily substances and spices in detail. (14)
Que.2  What is metabolism? Explain the metabolism of(?;s in detail.
Que.3  Explain the digestion, combustion and metabolism of proteins. (14)
Que.3  Explain the types of food toxins in detail. oF
Que.4  Explain the adulterations found in food and the laws regarding them. (14)
Que.4  Explain in detail the factors affecting the activit}? (i" enzymes.
Que.5  Write a short note (any two) (14)

1) Individual allergies to food.
2) Metabolism of carbohydrates.
3) Methods of checking adulteration in grains.
4) Nitrogen cycle.
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