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All questions carry equal marks.
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1. Explain (why/how ?) : . 3Ix6
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’ L. R &

(@) Water activity is critical for determining the shelflife of food products.
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() Lipolysis has both desirable and undesirable effects in food products.
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(¢) Bioaccumulation of certain minerals in body is of alarming concern.
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(d) Shortening is a processed fat used to provide consistency in baked goods.
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(e) Vitamin C is very sensitive to external factors.
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2. * (a) How do the structure ofidcédiffer with that of water ? 6
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(b) ZExplain auto-oxidation of fats/oils. Show themechanism of auto-oxidation

’
using linoleic acid. 5+7
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3. {(a) Enolization of sugar enhancesq their reducmg power many—fo}ds. A
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(c) Explain surfactant properties of prot@e.ﬁi;%s.ﬁ J JR— 6;

4., (@ ?prlamg the .phenomenon of starch gelatinization and . retrogradation. -
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(b) Estimation of sapenificiitioh valué-of any oil indicates the molecular
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5. Make the structures of the followmg 6x3
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(@) Diglyceride
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(b) Soap
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(¢) Vitamin D2
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(d) Cellobiose and cellulose '
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(e) Propyl gallate'
s b IRo D toi oA v sas Ty ceey g 57
() Galactouronic acid
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6: (¢) Describe the minor elements of ~food broduct_s. 8
(b) What are fat replacers ? 5.

(¢) Explain how electrophoresis helps in determination of molecular weight

of proteins. - . 5

7.  Write short notes on (any three) B ’ ' 3x6

(@ BET monolayer value
(b)_ Polymorphism
(¢) Interesterification

" (d) Modified st;:chhes

(e Camﬁelﬁéfion.
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