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FOOD SCIENCE AND COMMODITIES-I

fuffaamg . 39 (3t 31 : 60
Time allowed : 3 Hours] [Maximum Marks : 60
Pz () VA-TAAATGEIC HeaHIE
Note : There are THREE sections in the paper A, B and C.
i) eI~ 7 ¥vT G 1 % @Y 10 ST F IR G | TeIF T T b F 2
ug G 10 Y77 TG TR F T F 8 |

Answer all the 10 parts of the question No. 1 in Section A. Each part carries
one mark and all 10 parts have objective type questions.

(iii) QFT-d % 8 Fv1 4 4 [ 6 wvat & FaT AT | FEE G 3 3 H1 8 T
39T 5 ET / 50 Wl 4 I A |
Answer any 6 questions out of the 8 questions in Section B. Each question
carries 3 marks and to be answered within 5 lines / 50 words.

(iv) QFA-G & 6 T 7 4 B2 4 yvl & I AT | FAF N 8 I H 8 0
s7a7 15 E / 150 ¥/&gl § 3¢ e |
Answer any 4 questions out of the 6 questions in Section C. Each question
carries 8 marks and to be answered within 15 lines / 1 50 words.

() TRF G & W I H] FHAR T AT & BT |
Solve all the questions of a section consecutively together.
(vi) ﬁﬁwﬁﬁmﬁ#ﬁ@ﬁﬁaﬁwﬁm?r

Only English version is valid in case of difference in both the languages.

FFH -
Section — A
1. () gew-fa?:
(a) U HIEHA (b) EEgHIIEHE
(c) @M (d) T | B8 TE
Micro-organisms are :
(a) Unicellular (b) Multicellular

9 (¢) Both (d) None of these
& (10f4) P.T.O.
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(2 0f 4) 7209
e 3 Fmtor 3, 7z farmeh 1 20 CO, % 59 &9 @ ST E JM@12 7
(a) @HR (b) faumo
(c) SR (d) it
In manufacture of bread, it becomes porous due to the liberation of CO, by the
action of -
(a) Yeast (b) Virus
(¢) Protozoans (d) Bacteria
forferfiaa @1 @1 det § T H1 IR0 T R 7
(a) e foraae (b) HEEH
(c) WHlesHM d) ¥
Which of the following is not an example of a water-in-oil emulsion ?
(a) Cod liver oil (b) Butter
(¢) Cold cream (d)y Milk
it # Wi @ e @1 fafere Hieisd! g & IgE 2
(a) fermreifas (b) foifefes
(c) wEgHIfEH (d) e
Solutions of proteins and starch in water are examples of the colloidal type :
(a) Lyophobic (b) Lyophilic
(¢) Hydrophobic (d) Hydrophilic
Hfam % ek fRR AT ST 2 7
(a) i qwé (b) EE YT
(c) W& (d) wA Bt
Who is regarded as the father of canning ?
(a) Nicolas Appert (b) Louis Pasteur
(¢) John Hall (d) Bryan Dokin
faferfiga § | ®\9 U @ T 2 7
(a) sgfersw (b) WHEABIHA DI
(c) WEHHfaTE (d) o F HIE T
Which of the following is a food infection ?
(a) Botulism (b) Staphylococcal intoxication

(¢) Salmonellois (d) None of these
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(vii) SR 71 it ufie 3k sk % < v sl frees sfomraEd o o Ea

2, et Mo T FH gy 3 T & | A 2 | FEer @

(a) HTATATEAIA (b) foeg frogem

(c) UEhitadh Ufdg anﬁm d) fafus asfm

A reaction between proteins or amino acids and sugars resulting in a brown colour,
often accompanied by aroma and flavour when food is cooked is called

(a) Caramelization (b) Millard reaction
(¢) Ascorbic acid browning (d) Lipid browning

(viii)mmﬁﬁﬁwmmm%mm%?

(a) Teeeiferes s (b) fafee
() @i (d) T A HE T
Which compound cause enzymatic browning in fruits & vegetables ?
(a) Phenolic compound (b) Lipid
(¢) Both of them (d) None of these
(ix) Wb, Tae 3N I HIG: HEETd &
(a) S dTelt HEA (b) ToTEA BEA
(c) FATH Hl HHA (d) &9 EHIE T
Maize. Rice & Wheat are generally referred as 3
(a) Root crops (b) Legumes crops granaries
(¢) Cereal crops (d) None of these
(x) ATaE 9T aeta S feed dar R e d 7
(a) HHETEH (b) @
(c) wHEH (d) A HE T
Textured vegetable protein is prepared from
(a) Soya bean (b) Pulse
(c) Butter (d) None of these (1x10)
JaH — 1
Section - B
2. T T 1 AR 7
What is Osmotic Pressure ? 3)
3. @R FE G IO B R 7
How is yeast reproduce ? (3)
4 i i fafe % fafis e S-SR A E 7
What are the different types of radiation in food ? 3

P.T.O.
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5.

10.

i1.

12.

13.

14.

18.

WY THER ] AEEF B 7

Why is food processing necessary ? 3)
fRoa % 9T R I i arfigd |
Classify emulsions on the basis of stability. 3)
FiATEEe Shetra #1 &A1 2 7
What is Colloidal dispersion ? (3)
TA % foru RN IEE F A # 7
What is ready to eat cereal ? (3)
W - SIS T A & ?
What is Antioxidant ? (3)
Jae - i
Section — C
Hyifera ararao dfm 6 sEumon w ==t Hifa |
Discuss the concept of Modified Atmosphere Packaging. (8)

T YEER IE | @ a6 fre ® ==t it |

Discuss the role of food additives in the food processing industry. (8)
wa rEEieT TS s e ) foe wehr R a1 2 7 HEY W arsy |

How does an emulsifying agent stabilize an emulsion ? Explain briefly. (8)
BTSEISIEHT a1 BT 2 7 35 ey S gyl - d ¢

What is Hydrogenation ? What are its advantages and disadvantages ? (2+6)

gl i gfg F wfad w0 arel fafe= Bt 61 get a0 Fun fd < Hrewl A
T HifT |

List the various factors which affect microbial growth and explain any two factors. (8)

st st @t T o fafi afie FR-FHEE 7

What are the various methods to prevent enzymatic browning ? (8)

Bz



