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B.Sc. ( HS ) Semester - 5 (CBCS) Examination
Oct/Nov - 2025 (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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ENGLISH VERSION
Que.l  Explain the process of parboiling in rice and its advantages and disadvantages. (10)
OR
Que.l  Explain the selection of legumes and toxic factors present in it.
Que.2  Explain the nutritional importance of fats and oils. (10)
OR
Que.2  Explain the composition of milk and its pasteurization process.
Que.3  Explain the chemical composition of vegetables. (10)
OR
Que.3  Explain in detail the process of ripening of fruits and its storage.
Que.4  Explain the importance of unconventional foods and write about benefits of mushroom and (10)
spirulina.
OR
Que.4  Give information about various types of sugars available in market.
Que.5  Write short note (Any Two) (10)

1) unconventional green leafy vegetable.
2) Cheese making.
3) selections of dry fruit.
4) Various types of wheat flour available in market.
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