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1.       Explain  (whythow?)  :                                                                             I..I.t„      .;`.`.Ef`+i      a    3X6

.  \         (a).  Water activity is  critical for determining the shelf-life of foot..prod,¥cts.

(a)    Lipolysis has both desirable and undesirable effects in food products.
in`r!       ,1£-„        ,`

(c)    Bioacculnulation  of certain rinerals in body is of alarming concern.
L-iT`       }1.3L'}    *':,.=        "      i`T!£f.`               `

(cZ)    Shorterfug is, .a proce.ssed fat used to provide consistency in b.cked goods.
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(e)    Vitamin C is very sensitive to extemal factors.
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2T`: Tgr).  i+¥|6¥T.q-Q[t_He'it~±€tur=6, Qffce§ differ with that of water?                       . 6
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(a)    Explain auto-oxidation of fats/oils.  Sbow the;`mechapi,spi ,of an,to-ox`idation-

using  linoleic  aci-d.                                 g.S€`+`+t3Fc`   Ill                     i,.`    t         #+   ¥      ` i;5i7,

3.      (a£)    Enolization  of sugar  enha=.::LTesLt.Lt.P9.ir..`reqr,¥qng Power `ng¥¥-I?rl,qs.i   a    ..7r

(E}.P,?.qu.Q7iquqi+i9F?€,I Ph{8Pfeirtfj~9§®Qfpr.Tqtu?aps..¢{:ad..               £  + .,,,. '  >fT   t      .,£T5

(c)    Explain  surfactant properties  of prot9±Pr`S.,4   \,?                                    I.i?er;$9a'

4£:`+rL    (q).. 1 Fxpl`rain2£!h+e ,7PhenomenQn  of Starch  gelatinization  ap¢`£^Ie_trogradstion.  `
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(a)    Estimation  of s.ap.driifietarttl-o.h.  value: of7<any  oi-I  indicates  the  molecular

Weight  of fatty  addsf'brfegcht .iifi.-.it'.i i±t3  `rJft, r  ift|jhi

5.      Make  the  srfuctrres.ofithfiejfbiibwin££`:           <.-`'     "
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(cb)    Diglyceride
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(a)    Soap
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(c)    Vitamin  D`2
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(cZ)    Cellobiose,  and  cellulose
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(e)    Propyl  gallate`     .
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cO     Galactouronic acid
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6:     (a[)    Describe the minor elements  of food broducts.

(a)   What are fat replacers ?

(c)    E¥plain how electrophoresis helps in determination of molecular weigbt
-    of proteins.

`7.      Write  short notes  on  (airy ffanee).:

(a[)    BET.. monolayer value

(a)    Polymorphism

(a)    Interesterification

`   (d)    Modified starches

(e)    Carameliz.;lion.

5845 3

3x6


