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Unit-IV / -IV

S-727
B.Sc. (Part -III) Examination, 2015

FOOD SCIENCE

(Group-I)

 Paper - I

Time Allowed : Three Hours ] [ Maximum Marks : 75

Answer questions in all. Question 

. Attempt  question

from each of the units.

1. Write short notes on the following:

3×10=30

(i) Factors affecting egg coagulation

(ii) Selection of fats and oils

(iii) Uses of gelatin

6. Mention different antinutrient factors present

in Pulses. Also write the ways to reduce their

content. 11

7. Write in brief: 11

(a) Post mortem changes of meat.

(b) Nutritional contribution of poultry in diet.

8. Describe the changes occuring in fruits and

vegetables during processing. 12

9. Elaborate various  pigments present in fruits

and vegetables with their health benefits.12

kegâue ØeMveeW kesâ Gòej oerefpeS~ ØeMve  nw~

 FkeâeFÙeeW ceW me s ØelÙe skeâ FkeâeF& mes 

keâere fpeS~

efvecve hej mebef#ehle efšhheefCeÙeeB efueefKeS :

DeC[s kesâ mkebâove keâes ØeYeeefJele keâjves Jeeues keâejkeâ

Jemee SJeb lesue keâe ÛeÙeve

efpeuesefšve kesâ GheÙeesie

oeuee W ceW GheefmLele hees<eCe efJejesOeer lelJeeW keâe GuuesKe keâere fpeS~

Gvekeâer cee$ee keâes keâce keâjves kesâ lejerkeâeW keâes Yeer efueefKeS~

meb#eshe ceW efueefKeS :

JeOeeshejevle ceeBme ceW nesves Jeeues heefjJele&ve

kegâkeäkegâš keâe Deenej ceW hees<ekeâerÙe Ùeesieoeve

Heâuee W SJeb meefypeÙeeW kesâ ØemebmkeâjCe kesâ heâuemJe™he nesves Jeeues

heefjJele&veeW keâer efJeJesÛevee keâerefpeS~

Heâue SJeb meefypeÙeeW ceW GheefmLele JeCe&keâeW keâer JÙeeKÙee Gvekesâ mJeemLÙe-

ueeYe kesâ meeLe keâerefpeS~

heeBÛe meb. 1 DeefveJeeÙe&

Ûeej Skeâ-Skeâ ØeMve
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(iv) Ripening of fruits

(v) Advantages of fermentation

(vi) Flavour constituents of fruits and veg-

etables

(vii) Spoilage of fish

(viii) Rancidity

(ix) Milk Products

(x) Relationship between microbiology and

food science

2. What do you mean by fat substitute? Explain

its types and uses. 11

3. Differentiate between the following: 11

(a) Maillard reaction and Caramelizization.

(b) Gelatinization and Dextrinization

(c) Parboiled Rice and Polished Rice.

4. Comment on the following: 11

(a) Effect of heat on milk.

(b) Factors affecting milk composition

5. Explain structure, composition and uses of eggs

in Cookery. 11

HeâueeW keâe hekeâvee

efkeâCJeerkeâjCe kesâ ueeYe

Heâue SJeb meefypeÙeeW keâes iebOe osves Jeeues lelJe

ceÚueer kesâ meÌ[ves keâer Øeef›eâÙee

jwefvmeef[efš

ogiOe Glheeo

met#cepewefJekeâer SJeb KeeÅe efJe%eeve kesâ ceOÙe mecyevOe

Jemee mLeeveeheVe mes Deehe keäÙee mecePeles nQ? Fmekesâ Øekeâej SJeb

GheÙeesieeW keâes efueefKeS~

efvecveefueefKele ceW Devlej keâerefpeS :

efceuee[& DeefYeef›eâÙee SJeb kewâjsceueeFpesMeve

efpeuesefšveerkeâjCe SJeb [skeämeš^erveerkeâjCe

Gmevee (heejyee@Fu[) SJeb hee@efueMe efkeâÙee ngDee ÛeeJeue~

eqvecve hej efšhheefCeÙeeB oerefpeS :

otOe hej T<cee keâe ØeYeeJe

ogiOe mebie"ve keâes ØeYeeefJele keâjves Jeeues keâejkeâ

DeC[s keâer mebjÛevee, mebie"ve SJeb heekeâef›eâÙee ceW Fmekesâ GheÙeesieeW keâes

mecePeeFÙes~
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