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Attempt  any fzuo  questions  out  of four.

AZZ  questions  carry  equal  marks.

1.      (cJ)    What  are  the  basic  types  of tastes  ?  Give  suitable  example for  each.

. (a)    Why  do  azo  dyes  show  colour  ?  Explain with  a  suitable  example.

(c)    What is .the enzymic brouning and how could the enzymic browning be

controlled?                                                                                                                  :,.  3x5

2.     ®    Define the term rancidity.  How  can it be  prevented ?

(a)    Name the chemical responsible for flavour in cirmamon, mint, peppers and

coriander.
+

(c)    What  are  papillae  and their types  ? 3x5
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3.     (c})    What are non-nutritive and nutritive sweeteners ? Explain with suitable

example.

(a)    What do ybu understand by flavour enhancers ? State the importance of

flavour  in  food.        .

(c)    What  are  sali.vary glands,` and how  do  they  help  enhance  the. taste  of

food ?

4.      Write  short  notes  on  the  following  (any  €7}ree)  :

(a})    a-Caroteie

(a)    Indigo  Dyes

(c)     Quinoline  yellow

(cZ)    Maiuard  browning.
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