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Q. No. 7 which is compulsory.
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1. (a) Enlist (only) various ‘unit operations’.

(b} Discuss the inter-relationship of food technology
with other fields of study. ’
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2. (2) Whatis Rigormortis ?

(b) Discuss various methods of tenderizing meat in
detail.
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3. What are food pigments 7 What is the effect of food

processing on anthocyanin and chlorophyil ?
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4. Elaborate upon the factors influencing egg white foam
formation. Also discuss the uses of egg white foam in

cookery.
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5. (a) Explain the nutritive value of cereals.

(b) What is the role of gluten during cereal cookery ?
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6. (a) Whatis homogenization of milk ?

(b) What is the effect of high temperature, acid and
enzyme on milk ?
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7. (zi) Answer any four of the following very briefly :

(i) Give scientific / other names of vitamin A and

vitamin D.
(it) Give the composition of starch.

(iii) Why does scum form on the surface of milk

during heating ?

(iv) Differentiate between red and white (Lean)

meat.
(v) What are food emulsifiers ?

(vi) What are vanaspati / margarine ? Give examples
of their uses.
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(vi1) What is maillard reaction ? .
4x2=8
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(b) Write short notes on any thrée of the following :
(i) Irradiation
(ii) Common foogl adulterants
(iti) Caramelization
(iv) Food Preservatives .

(v) Processed cheese
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