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1.     Write your Roll No.  at an appropriate place on receipt of this question.paper.

2.     Attempt any TWO questions out offour.

I .   (a) `Exp`lain how odour is perceived in the human body, and support your explanation
with a suitabl'e diagram.

(b) Explain with the h'elp of suitable exapples `how variations in the molecular
structure of a substance can result in different tastes.

(c) List the differences between nutritive and n.on-nutritive sweeteners.

2.   (a) Classify colourants on the basis of their origin with two examples of each.

(b) Write, the structure of anthocyanin and chlorophyll.

(c) Write the important properties and sources of anthocyanins and chlorophyll.

3.   (a).What are the different types of browning reactibns? Explain in detail.

(b)Howisrancidityinfatsandoilscaused?Whichtestisusedtodetecttherancidity?
5

(c) Define astringency and pungency, and provide appropriate examples for each.       5
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4.   Write the structure and uses of the following food coldurants:                    (5x3)

(a)Quin.olineYellow

(b) Amaranth dye

(c) Riboflavin
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