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Part A
Choose the correct answer

1. Penetrometer is used to measure

Time: 3 hours
Max. Marks: 60

10x1/2=5

a. Shear strength b. Tenderness of foods ¢. Viscosity d. Tensile strength
2 is the mixture of two or more immiscible liquids

a. Foam. b. Sol ¢. Liquid Aerosol d. Emulsion

3. The spontaneous exudation of liquid from a gel is called as

a. Gelation b. Synersis ¢. Retrogradation d. Gealtinization

4. The temperature for thread like doneness in sugar cooker is

a.90 -100 °C b. 110 -112°C c.112-114°C d.114 -116 °C
5. Saponins are present in *

a. Bengal gram dhal b. Red gram dhal c. Soya beans d. Green gram dhal
6. is the process of formation of acrolein from glycerol on heating the fat

a. Pyrolysis b. Hydrolysis . Auto-oxidation d. Glycerolysis
7. The yellow colour of the milk is due to presence of

a. Carotene b. Riboflavin ¢. Casein d.aandb

8. The astringent taste of vegetables is attribute to

a. Saponins b. Tanning ¢. Allin d. Anthocyanins
9. Good quality of egg has haugh units

a.42 b.52 c.62 d.72

10. The fat penetrates between the mLLcIe fibre bundles is known as

a. Marbling b. Ageing ¢. Curing

d. Tenderising



PartB 5x4=20
Answer ALL questions B
Each answer should not exceed 200 words or one page

11. a. Write a brief note on sensitivity test
(Or)
11. b. Classify colloids

12. a. Differentiate amylase and amylopectin
(On)
12. b. Bring out the factors affecting gelatinisation

13. a. Highlight the nutritional significance of pulses
(Or)
13. b. writes a note on the types of Rancidity

14. a. Explain the enzymatic browning reaction of fruits and vegetables

(on)
14. b. Enlist the types of protein in milk

15. a. Trace the changes brought about during the cooking of meat

(Or)
15. b. Enumerate any four methods of assessing egg quality &

Part C 5x7=35
Answer ALL questions
Each answer should not exceed 600 words or three pages

16. a. Detail on any five methods of sensory test with suitable example
(Or)
16. b. Describe the factors affecting the acceptability of food

17. a. Give a detailed account on crystallization and the factors affecting it

(Or)
17. b. Elaborate on role of leavening agents in bread making process

18. a. Discuss the factors affecting cooking quality of pulses
(Or)
18. b. Enumerate the role of fats and oil in cookery

19. a. Describe the changes that occur on vegetables during cooking
(Or)
19. b. Explain the effect of heat on milk during cooking

20. a. Detail on post mortem changes in meat

(Or)
20. b. Enlist egg protein and enumerate the factors affecting the coagulation of egg protein
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