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17MFNCO5 Chemistry of Focds -1
PartA 10x1/2=5
Choose the correct answer
1. Foam is a dispersion of in a liquid
a.gas bubbles b. air C. oil d. sol

2. An example for temporary emulsion ig---------—--

a.Sambhar b. curry C. rasam d. gravy
3. Addition of -----mev-- decreases the swelling of starch grains
a.sugar b. acid C. alkali d. water
4. Retrograded amylopectin can be converted to amorphous state at -------------- - °c
temperature | '
a.20-25 b. 25-30 c. 30-40 d.40-50
5. The -=---ms-nee- reaction is a complex heat induced browning reaction
a. Maillard b. Inversion C. super saturation d. saturation
- 6. Coagulation of yolk begins near ' °C
a.100 b.85 C. 65 d.55

7. Racidity in oil due to micro organisms is called

8.Due to hydrogenation the melting point of fat is

a. Hydrolytic b. Chemical c. Keponic  d.Metabolic

a. decreased b. increased o remains same d.lowered

B gives characteristic pungency to pepper.
a. allyl propyl disulphide b. allyl iso thiocyannate c.oleoresin  d. geroniol

10. Brown colour change in cut fruits and vegetables is due to ------------

a. Polyphenolase  b.polyphenol oxidase c. peroxidase  d.oxidoreductase



PartB 5x4 =20
. Answer ALL questions
Each answer should not exceed 200 words or one page
11.a.Write short notes on water activity of foods
(On)
11.b.Bring out the effects of protein denaturation:

12.a.Explain retrogradation of starch
(Or)
12.b.Give the stages of sugar cookery

13.a.Give the effect of cooking on sulphur containing vegetables .
(Or)
13.b. Explain the effect of heat on egg

14.a.A\vin‘i.té mephysmalproperuesof fat * . s L o
©n . T e
14.b.What is rancidity? Explain its types

15.a.Give the active principles of any two spices
| (On
15.b. Give the means to prevent browning in fruits and vegetables

PartC ' 5x7 =35
Answer ALL questions

Each answer should not exceed 600 words or three pages

16.a.What are emulsions? Give its physical properties
(Or)
16.b.Give the structure and properties of water

17.a. Elaborate on non-enzymatic browning reactions
(Or)
17.b. Explain the factors affecting the crystallisation of sugar

18.a. Bring out the changes brought about in cooking meat
(Or)
18.b. Give the action of heat, acid on egg and milk

19.a. Discuss the factors affecting fat absorption of foods
(Or)
19.b. Describe the changes in fats and oils on heating and storage

20.a.Explain the action of heat on anthocyanin and anthoxanthin pigment

(Or)
20.b.Give the active principle of any five spices
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