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Instructions for Candidates
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Write your Roll No. on the top immediately on receipt of this question paper.
All questions carry equal marks,

Attempt any five questions in all,

Part of the questions to be attempted together

Answers may be written in either English or Hindi, but the same medium must be used
throughout the paper.
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1. Briefly answer any-six of the following; (6%3 =18)

i. What are artificial sweeteners?

ii. What is the importance of applied food chemistry in food processing?
iii. What is water activity in foods?

iv. Define food chemistry.
v. What are food emulsions?
vi. Name two applications of lipids in food processing,
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vii. What are antioxidants?
viii. Mention two functions of carbohydrates in food products.
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2. Write short notes on any three of the following: (3x6=18)
i. Difference between basic and applied food chemistry
ii. Water activity and its role in food stability
iii. Functional role of proteins in gels, foams and emulsions
iv. Applications of phytochemicals in functional foods
v. Enzymatic reactions in food processing
vi. Natural and synthetic flavour and colour enhancers
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3. Explain the difference between basic food chemistry and applied food chemistry with suitable
examples. (18)

4. Discuss the functional properties and applications of lipids in food systems, such as
margarine, chocolate and frying oils, . (18)
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5. Describe the enzymatic reactions in foods and explain their applications in juice clarification,
baking and dairy products. (18)

wwﬁﬁﬁﬁ@%uﬁmﬁmmﬁaﬁvwm@mﬁ%ﬂ&hmm
4 3% SyENT Bt e FY | (18)

6. Explain the role of sweeteners and chemical preservatives in extending the shelflife of
foods. (18)
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7. Discuss the importance of water and carbohydrates in maintaining food quality and texture.

(18)
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8. Explain the role of enzymatic reactions and food additives in improving food quality and

stability. (18)
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