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B.A. (Prog.) /I E

FOOD TECHNOLOGY
Paper I— Elements of Food Technology
(Admissions of 2004 and onwards)

Time : 212 hours ; Maximum Marks : 52

{Write your Roll No. on the top immediaicly
on receipt of this question paper.)

Notei— Answers may be written cither in English or in
Hindi; but the same medium should be used
throughout the paper.
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Attempt five questions in all.
Question No. 1 is compulsory.
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1. Write short notes on any three of the following:
(1) Nutritive value of pulses

(ii) Loss of nutrients during processing
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_(iii) Structure of an egg (with diagramj

(iv) Technigue of dehydration

(v) Toxic constituents of pulses.
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. Define Food Science and Food Technology. Discuss

the scope of food technology.
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. Describe the process of ‘gelatinization’ of starch and

factors affecting it.
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. Discuss the browning reactions that take place in food-

stuffs. Suggest ways to prevent eénzymatic browning.
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. Describe various methods of tenderizing meat.
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. Explain behaviour of sugar at different temperatures.
Write briefly about various candies (crystalline and
non-crystalline). '

faf= aroarEl W i & S"eR @ v FAEw ) fah=
Htw (eeta st efmwdlta) & fawg o Gfgw &
faf@w 10

. Discuss the importance of ‘BIS’ and ‘Agmark’
standards in food industry.
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