
No.of PHnted Pages:4

IIヽ13005

ffiaqrq, -rr&
Timeallowed:3Hoursl

Ro‖ No.:.… ………………………・

N()v.2022

F00D SCIENCE AND COMMODITIES‐ 1

t:f,ft6dc sis : 60

[Maximum Marks : 60

力 f r12 ″ャィーワガ請 a評7ζ f■静ぎ′
N。″ =     rみ `″

′α′′rIREEs″αわな J″ ′力′ρq“″∠,3aノ C

Fッ  Й印■マザ″
“

ψ
“

′fお 口け fθ vπがお
`●
くぞ策々 ′満 蒻 F拓 研 ぎ

く「 IF19口

“̀〉

fθ ,77'「 彊 ≠ 透
″中κ お メπ尋暉

'た

き ぎ ノ

′瑯融″
`〃
′ル fθρα″

`s OFr力

ι9″′s′
jο″NO ff″ S``Jο″И E●●力parr cαr,′s

O″
`″
″たα″′′″fθ parrs ttw οbJaα′νι

“

″ 9″′S′わお

"り

赫 ″きθヌ所だガ∂命ぎ6ガおJ“ α資′り議F″r・rJお可∂■

「

ゥ5“′

「

/5θ コげガ
`"く
イ漿マノ

И― α aply`9″ asrわ閥ο“
′●/′ル89′ιs′ l●パレSedb"B Eac力 9“0′

jο″

carrias J marた sα″′′ο bι α―
`r′

′Ⅵノj′力j″ 51i"“ /5θ ,“口噸む

`り

 」h嗜静き6照げガPらぎイ珊がおJ“ 群資′膊澪″7・rθ お 研∂■
,ィ●′′5祠η7/′∫θ ttq″ガJ・くイ£マノ

Иパw″″αッイ9“′srわぉο
“
′o/′力ι69“srjο暦′″S“rb“ C εac力 9″

`srjο
″

carri′,8“α″おα″′′οb′′PIs"`″ιd wi′力′
"′
5′伽
“
/f5θ
"ο
議

rvp 炉お 力明 お凛″Fゴ静 "イ
gκ マ軍″

『

翻敗 ′

肋′wα〃′力ι9″′sriοぉげα saC′わ″ωパ′`″
jν″ ′●ga′ル″

″ッ 枷 麒 ― お 諭2冷ザ動嬉た― θ″“
∂ノ

0″″ EFgIIS力 νιttjO″

'S Var″

j“ cawげ ′′レ ′
"“
′
"bο
“

′ル ′α4″agFs

尋瞑呵―又

Sec●o■ ―A

l. (i) (fr-*qi 
'

(a) qs6tr&s
(c) stfi
Micro-organisms are :

(a) Unicellular
(c) Both

(b)MuliCenular
(d)None ofthese

(l of4)

(b)

(d) J

1)L()

7209
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(10 譴希や青hi,委偽蒻命斜画¬田co2主 T爾譴含ョくネlさ 口Iolさ ?

7209

(a) ftrffiF++
(c) Erf$fud

(o  Lyophobic

(C) HydrOphobic

(v)希
'■

ヽЧ■っ
'オ

H:":Ч:o:t?

(→  令面澱田¬囃

0誦 面
Who is regarded as the father of canning ?

(a) Nicolas APPerr

(c) John Hall

(vi),日 衡 n祠 う さ 寺油 、市 9:口 o蛉Hul t?

(a) stgfr-q

(c) {rddiffi{€
Which of the following is a food infection ?

(a) sff(
(c) *Hsn
In manufacture of bread,

action of-
(a) Yeast

(c) Protozoans

●)龍 論 油

(0薇 和

(a) COd liVer oil

(C) COld Creallo

(a) BOtulism

(C) SalmOnelloiS

(b)  f 「ヽΠ四[

(d)  鈍

it becomes poЮus due to the liberatlon of C02

(b)Virus

(d) BaCtCHa

(b)Hペロ・|

(d) 弓ヨ

(b) Butter

(d)  Milk

(b) ftrqifoef,-s

(d) ErrSfuFd-6

(b)Lyophilic

(d)Hydrophilic

(b)可円 Ч:ヨく

(d)'HJ誦

by the

(面)f準イ斎穐Π督ずhΠ油うЧIЧ劇珊 `く
lぶυ:可ぎき?

Which of the following is not an example of a water-in-oil emulsion ?

(iV)¶■ 書na■ .RFl■■

'命

口■■計ョ厳謬nЫ喘 1く 希
`く
lでくЧさ

Solutions ofproteins and starch in water are examples of the colloidal type :

(b)Louis Pasteur

(d)Bryan Dokin

(b) *E++t6awldailq
(d) ra{t+tiTd

(b)Staphyloc∝ cd intoxication

(d)None ofulese
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(Vil)銀h可 師綸てお象 面 希Gn●甲爺命面ヽ商喩叩国蒻 wれ前
t,鋼 照 ホ 肩 平論 uHЧ Ⅲ 漁

"K希
輌 lmTt:.で unlさ :

(a)-        0)n口 だぃ

(C)… 嚇 赫      (d)識 赫
A mtion between proteins or amino acids and sugars resulitt in a bЮ

wn colour,

。nen accompanied by aronla and"vour When food is cooked is called____.

(→  Caramelization       (b)Millard uction
(c)Ascorbic acid browning  (d)Lipid browning

(Vi‖)1ぼi爺 ぎヽ ■1‐ 孤爾■1商「橘 希●КЧlNヽき?
(a)赫 漏       (b)識

0い       0ゴ やボ ■

Which compound cause c_atiC browning in frui憾 &vegetables?

(a)Phenolic compound    O)Lipid
(C) BOth Ofthem         (d) None ofthese

(破)H輸 1,Ч旧u泳 ミ 劇HHq:■ 国 命 t

(a)弱 蒻 0誦話     (b)中 で
"巧
爾

03下 論1耐    0ゴ 含ま で

Mai“,Ri∝ &Wheat are generally refett as    .

(al RootcЮpS         O)Lcttmes crops ranes

●)Cereal crops        C)None oFtttse

O qttqC哺瓢 哺う油 m漁 舗 哺 む
(a)  赫                        (b)  マ「

ヨ

oゴ 含薇 ■(C)  ・ lqNョ■

Textured vegetable protein is prcPared Oom

(→  SOya bean        O)PulSe
(d) None ofthesc           (lX10(C) Butter

さ耐―■

Section― B

2.Ч即0ヽЧ蒻 ":1濡 t? (3)
Whatis OsmotiC Pressure?

3. 鍮 きさV尋 :`α■37t?
(3)

How is yeast reproduce?

4.輛 貴詢 き
'n目
"●
Rtth―誦 tさ ?

What are the difFerent types ofradiation in foOd?                 0)
P.T.0.
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5 ul口
"oい
くul¬甫 釧覗珊 さ ?

(3)VVhy isお od processing necessary.7

6 勲硼希3111R π Чl“u論調Ⅲ 讀 |

Clas●″cmuiSiOns on the basis or stabilit)                        (3)

7 -爺 謳 刺 ね さ?
(3)What is Colloidal dispcrsion?

8 齢 希欽 油て輛 珊 爺 き?
(3)VVhatis rcady to eat ccrcal?

9 囀 ―轟 翻 譴 き?
What is Antioxidant?                                   (3)

熱蒻 ―爺

Section― C

lo面 満 訂q田 HヽЧ樹 飾 諭 師莉 馴 R調 翻 訳 l

Di`cuss the conccpt of Modined Atmosphcrc Packaging                   (8)

H叩 ,い劇 Uan葺 璽 ね 汗諭 癬 日Щ罰 青請れヽ |

Discuss the role offood additives in thc food pr∝ essing industry            (8)

12 甲
…

Ⅲ マ F Чlq。 論 金焉
"喘
RR取 喘くolミ ?ξれ 奮 qGlマ、 |

How does an cmulsifying agcnt stablize an emulsion?Explain b● eny         (3)

13頭 詢 橘 副 可 詢 ミ ?冨命 耐 鍮 ぎ潮 可 ―引 き ?
Whatis Hydrogcnaion?What are its“ vantages and disadvantagcs?        (2H6)

14. qq-$-sl fr f{ si nilBd e.A sra ftftq e,rc+l ff qfl r+rEq aQn H A 6rr+1 ff
qrqlffFqq r

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

15. qdrrfr rrsliq slt6i + frfu{ rfr* +tc-6'tct i a

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


