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'

1.. Justify the following statements (any three) :                                                        (3x6)

(a)    The colour of anthocyanins is dependent on the nature of substituent groups
and pH of the system.

(b)   Pectic enzymes are useful in the cilarification of fruit juices..

(c)    New food product development is a continuous evolving process.

(d)   Browning  reactions  are  of  different  types   &  both  advantageous  &
disadvantageous.

(e)    Immobilized. enzymes are preferred over free enzymes.

2.     (a)    Explain.structure and function ofcarotenoids pigment.                                 (9)

.     (b)   Define the term New product Development. Elaborate its specific objec)tives

to food manufacturing and processing industry.                                                (9)

3. (a)    Discuss the pigment present in meat. What happens to pigment on oxygenation
& oxidation?                                                                                                                       (9)

(b)   Explain the mechanism of the Maillardreaction in systematic way.           (9)
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4.     (a)    Discuss various types  of Amylase enzymes used in baking  and brewing
industry.

5.

(b)   Describe the principal techniques for preventing enzymatic browning in
food.                                                                                                                                            (8)

(a)    Compare the effect of irradiations, drying and freezing on the protein, fat &
colour of preserved food.

(b)   Discuss the stability of chlorophyll during storage.

6.     Differentiate between :

(a)    Lipase vs Lipoxygenase

(b)   Enzymatic vs non enzymatic browning

(c)    Anth6cyanins vs flavonoids

(d)    Chlorophyll vs lycopene

(?)   Flavour of bread vs flavour offruit

®     Sweetvs saltytaste

7.     Write shortnotes on:  anythree

(a)    Flavour Enhancer

(b)   Ascorbic acid oxidation

(c)    Methods & limitations of enzyme immobilization

(d)    Caramelization

(e)    Qual.ity changes in food during preservation by canning\

(6x3)

(3x6)

(400)


