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

Time : 2112 hours Maximum Marks : 52

{Write your Roll No. on the top immediaely
on receipt of this question paper. }

NoTe:— 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:
(i) Composition and nutritive value of meat

(ii) Enzymatic browning in fruits and vegetables
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(iii) Propertles of sugar

(iv) ‘Colourings’ and ‘Flavounngs used in food
industry :

(v) FPO standards.
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. Describe the effect of heat, acid and enzyme on milk.
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. Describe  the techniques -and importance of

‘germination’ and ‘fermentation’ in pulses.
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. Describe  the techmiques of ‘cooling’ and
‘concentration’ in the food processing industry.
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5. Describe stages of e¢gg foam formation. Discuss
various factors that affect egg foam formation.

32 F W (W) FF F} A g @ oaulq
AT AR FF T A 9Ea |) 9efa F3 oA
&A= = W {99 R 10

6. Discuss the causes of ‘rancidity’ in fat and suggest ways
to prevent it.
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7. Describe the harmful effects of common adulterants
present in pulses and milk.
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