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whfinrmrfui
1.Brieflyanswerany.sixofthefollowing:

i.  What are artificial sweeteners?

ji.Wbatjstheimportanceofappliedfoodchemisfryinfoodprocessing?

iii. What is water activity in foods?

iv. Define food chemistry.

v. What are food emulsions?

vi.Nametwoapplicatjonsoflipidsjnfoodprocessing.

(6x3 -18')
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vii. What are antioxidants?
viii. Mention two functions of carbohydrates in food products.

faraf€rfan=raaRE.Er€ffltidrfi3i]t¥:
i.   givifeffl€'?
ii.     REqtitFT E 3t5Hgqa qigiffltFT FT fflT qEiF €7

iii.      qiErqiIT2ffEiFerTTENHfflT€7

iv.      REiET¥HitFTchrfuiTfhaqRi
v.     REEqREFT¥?
vi.    qiqqtiqFT Efaea7a 3giv a5T[TTat]TFTi
vii.    ca3ffREffla.7
viii.   qiqdiEa7Tri-5rfea5aatedi

2. Write short notes on any three of the following:
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

fingi±rfcafiafra.ffitT{thT&ftaaEHRE:
i.    gF]rm 3ir `3t5HIrREirmRoa5rfu `3jffl I
ii.    fflTTRE ifr REfaT"Eeigiv I
iii.    aa,qirGirrfuEREdi5Tqfaserm I
iv.    5TqfdrREqHfiEFTEaa7ife ffl `3giv I
v.    tiiETHtiiFTEqtigivHfairm I
vi.     Hngrfa5 3fr{ysqfE5enq Gfr{givrfnd I

(6x3 -18)

(3x6 -18)

(3x6 =  18)
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3.Exp]ainthedifferencebetweenbasicfoodchemistryandappliedfoodchemistrywithsujtable
.`1, A _ _T _ _-examples.

(18)

GqgrGanaJ"vREREREFTckEngivREimaa7rfugiv{ng
#1

(18)

4.Disoussthefunctionalpropertiesandapplicationsoflipidsinfoodsysterns,suchas

margarine, chocolate and fi-ying oils.

q{Falq*I

(18)

qTffi,ife3irgivhaseRErmREEfaeESrmfREgivichi3givrii
_.     r_ i.

(]8)

5.Describetheenaymaticreaction;infoodsandexplaintheirapplicationsinjuiceclarification,
_1,baking and dairy products.

#ch3an#tm#i

(18)

REqHtffEgivifeHfaiin6ffqFTrfu5¥GirRTqth,afinckSFTfldi
\.      \             \  \-   -

(18)

(18)

6.     Explain the I.ole of sweeteners and chemical pre.servatives in extending the shelf life of

foods.

REqH2fffflfroffl=TFatEfflan(ife::I+)GfrttTqTqfirqREer5if5flqgivqfr
1,'1 `_''1  +.5rm#I
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7.     Discuss the importance of water and carbohydrates in maintaining food quality and texture.(18)

rfudiFTckaiTTffapwhEqffi3ir5TRESFFTqRrdq*iti8j

8.     Explain the role ofenzymatic reactions and food additives in improving t`ood quality and(18)
stability.

ihaqftTu[qi]TGirfinE¥tfRa5REindPeqfendi3ifeREREdi
qipr#i5rm#l


