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1. Attempt four questions in all.
2. Question No.1 is compulsory.
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1. Write short notes on any four of the following:
(1) Consumer Protection Act
(i1) Sprouting of pulses
(iif) Effect of processing on chlorophyll pigment

(iv) FPO

(v) Processed fruit and vegetable products

(vi) MPO and MMPO
(vii) Milling of pulses
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. (@) Describe the process of gelatinization of starch and factors affecting it.

(b) Explain nutritive value of cereals. 9+4
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. Define Food Science and Food Technology. Discuss scope of Food Technology.
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. What is food adulteration? Describe the harmful effects of common adulterants present in

pulses, milk and fat. 13
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. Discuss the functions and food sources of carbohydrates, proteins and fats. 13
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. Describe enzymatic and non-enzymatic browning. Suggest ways to prevent enzymatic

browning. . 7+6
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