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Instructions for Candidates

1. Write your Roll No. on the top immediately on receipt

of this question paper.

2. Answer four questions in all. Question No. 1 is

compulsory.

3. All parts of a question to be attempted together.

4. All questions carry equal marks.

5. Answers may be written either in English or Hindi;

but the same medium should be used throughout the

paper.
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5. What is sensory evaluation? Explain various tests/

methods of sensory evaluation. (15)

6. Explain the following in detail : (6+9=15)

(a) Uses of any three additives

(b) Browning reactions in food

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

(a) Functional properties of Lipids in food.

(b) Protein concentrates and Protein isolates

(c) Factors affecting stability of emulsion

(d) Changes during drying of food

(e) Properties of colloids (5×3=15)
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1. Explain any five of the following briefly : (3×5=15)

(a) Food Science

(b) Thermophilic microorganisms

(c) Ionising radiations

(d) Cryogenic freezing

(e) Tyndall effect

(f) Core hardening

(g) Freezer burn

2. Discuss the uses of following in food processing :

(7.5+7.5=15)

(a) Sugar

(b) Starch

3. Differentiate between the following : (3×5=15)

(a) Refrigeration and Freezing

(b) Primary antioxidants and secondary antioxidants

(c) Blanching and Pasteurisation

3. Explain the functional properties of proteins used for

processing food. (15)

4. (a) Discuss various factors affecting growth of micro-

organisms in foods.

(b) Discuss the role of bacteria in food preservation

and spoilage. (8+7=15)


