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20MFNCO5 Chemistry of Foods -I
                                                                           PART A                                       10 x 1 = 10       
           
Choose the Correct Answer
1. Molecular aggregates of diameter greater than 100mµ are called
    a. true solution
         b. colloidal solution
         c. glycogen
           d. suspension
2. Identify the sols having little interaction between dispersed phase and dispersion medium
    a. lyophilic


b. cryophilic
                   c. lyophobic             d. cryophobic
3. The molecule undergoes retrogradation at more rapid pace
    a. amylose
                   b. amylopectin

c. alanins

d. gluten
4. The role of oxidising agents in the gluten strength of the flour is to 
    a. decrease

b. increase
                    c. stop
          d. neutralise
5. The content of pulses is reduced by soaking
    a. Oligosaccharides
b. disaccharides

c. starch

d. protein
6. The temperature for coagulation of yolk to begin
    a. 600C


b. 700C

          c. 750C

d. 650C
7. Ketonic rancidity is brought about by 
    a. lipoxygenase

b. heat

          c. light

d. fungi
8. Soft roti due to the addition of fat to maida is due to ------------
    a. winterization

                                       b. property of plasticity

    c. shortening property
                                       d. oxidative changes
9. The following are firming agents except
    a. calcium citrate

b. calcium carbonate         c. sodium nitrate     d. aluminium sulphate
10. Curcumonoid is present in 
    a. pepper


b. cumin

          c. staranise

d. turmeric






      Part B



               5 x 6 = 30

Answer ALL questions

Each answer should not exceed 400 words or two pages
11.a. Illustrate the structure of water and recall the properties of water
(Or)

11.b. Summarize about the stability of emulsions
12.a. Write the factors affecting gelatinization of starch
(Or)
12.b. Elaborate on the types of candies
13.a. Write a short note on immobilized enzymes
(Or)
13.b. Describe the action of heat, acid and alkali on egg proteins 
14.a. Explain the shortening power of fats
(Or)

14.b. Discuss the physicochemical properties of fats and oils
15.a. Write the active principles of any five spices and condiments
(Or)

15.b. Illustrate the sequence of reactions of enzymatic browning and list the methods to 
         prevent browning






      Part C                                          5 x 12 = 60
 Answer ALL questions

Each answer should not exceed 800 words or four pages
16.a. Classify emulsion and discuss the factors affecting foam stability
(Or)

16.b. Discuss the changes taking place during coagulation of proteins and distinguish between
        foams and emulsions
17.a. Describe about the components and characteristics of food starches
(Or)

17.b. Explain the stages of sugar cookery with suitable examples
18.a. Describe the enzymes involved in food fermentations
 (Or)

 18.b. Examine the factors affecting gluten formation
 19.a. Outline the factors affecting fat absorption   

   (Or)

 19.b. Discuss the changes in fat during heating and storage
 20.a. Explain the action of heat, acid and alkali on chlorophyll and anthocyanin pigment       

   (Or)

 20.b. Outline the role of food additives in food processing
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