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15BFNCO01 Basics of Food Science

Part-A 10x1=10
Choose the correct answer :

1. are non — nutrient compounds having biological activity in the body. v

a. Antioxidants b. Phytochemicals ¢. Vitamins d. Additives
2. temperature is an effective limit for pressure cooking.

a. 120°C b. 130°C c. 140°C d. 150°C

%

3. Generally cereals are deficient in

a. Glycine b. Lysine c. Methionine d. Tryptophan
4. Natto is a Japanese product made from

a. Soyabean b. Groundnut : c. Cowpea d. Horse gram
5. Tomato contain mostly pigment.

a. B carotene b. Chiorophyli c. Flavanoids d. Lycopene
6. Cabbage belong to portion. ,,

a. Flower b. Fruit C. Leaf d. Stem
7. Yellow colour of milk is due to carotene and _

a. Thiamin b. Riboflavin c. Folic acid d. Iron
8. Lactalbumin begins to coagulate at a temperature of °c

a. 66 b. 69 c.74 d. 79
9. Meat cured with retain red throughout cooking.

a. Nitrate b. Nitrite c. Nitride d. Nitrous
10. contain more amount of glycogen among Sea-foods.

a. Cod b. Clamps c. Oyster d. Crab



PartB 5X 6=30
Answer the following
Answer should not exceed 400 words or two pages

11.a. Write shbrt account on functional food groups with suitable example.

(or)
11.b. Explain the principle and merits of induction cooking.

12.a. Elaborate on Non-enzymatic browning.

(or) :
12.b. Write the functions of oil in cookery.

13.a. Classify Vegetables. §

(or)
13.b. Give short account on ripening of fruits.

14.a. Draw the diagram and mark the parts of an egg.

' (or)
14. b. How will you test the freshness egg in Laboratory?

15.a. How will you select a good fish in the market?

(or)
15.b. Write about Tandoori chicken in brief.

PartC 5x12=60
Answer the following -
Answer should not exceed 800 words or four pages

16.a. List out all the cooking methods and write about the methods using oil as a medium of cooking.

(or)
16.b. Explain foods interms of classification, need for grouping and application of food groups in
planning diets.
17.a. Define germination. Write the process and its merits. §
(or)

17.b. Explain about the best method of cooking of cereals and pulses in detail.

18.a. Give the procedure for the preparation of any two fruit based products.

(or)
18. b. Describe about the changes that occur during cooking of vegetables.

19.a. Write the nutritive value of milk and explain any two milk products in detail.

(or)
19.b. Explain methods of cooking of egg and write the factors affecting coagulation and foam formation.

20.a. Define tenderization. Write the methods and factors affecting tenderization.
(or)
20.b. Elaborate on storage of meat, fish and poultry in detail.
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