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                                                                         PART A                                       10 x 1 = 10       
           	    Choose the Correct Answer


1. A texture quality based on the size of the particles in a food product.
a. Chewiness              b. Graininess            c. Brittleness                d. Firmness

2. Iddly/candy/bread is an example of ------------ colloidal system
a. liquid and liquid	     b. gas and liquid	      c. gas and solid	            d. solid and solid	
	
3. Banana starch is an example of
a. resistant starch                                       b. raw ungelatinized starch   
c. thermally stable retrograded starch           d. chemically modified starch

     4.  The approximate protein content of the dry gluten is _______				 
	a. 70-75%		     b. 75-80%	       c. 65-70%		  d. 66-72%

     5.	The temperature at which the sugar begins to melt and becomes clear liquid
a. 3000		     b. 2800		       c. 3600		           d. 3200

     6. 	The reason for boiling over of milk while heating is due to---------
a. fat hydrolysis                                          b. scum formation     
c. scorching                                                d. denaturation of protein

     7. 	--------------- colour formation indicates that chlorophylls are converted to phenophytin .
          a. Dark green              b. Olive green           c. Olive brown             d. Light green

     8. 	The colouring pigment present in the shells of brown eggs  
          a. Ooporphyrins           b. Anthocyanin          c. Xanthophylls           d. Oocyanin

      9. Wrapping of meat in ----------- leaves will help to tenderize the meat  
          a. papaya                    b. teak                     c. banana                   d. lotus

10. In, homogenized milk fat globules size is ____
      a. 3µm                        b. 4µm                     c. 2µm                       d. 5µm




Part B		                        5 x 6 = 30
Answer ALL questions
Each answer should not exceed 400 words or two pages


11.a. Write a note on subjective method to evaluate foods.					
(or)
11.b. Write a short note on food emulsion.				 							 
12.a. Enumerate on the properties of sugar.								
(or)
12.b. How can you find out the amount of gluten in wheat flour? 					 		
13.a. Give an account on the shortening properties of fats.							                                                   (or)
13.b. Enumerate the role of spices and condiments in cookery. 											
14.a. Give an account on the physical properties of milk.													   (or)
14.b. Write a note on effect of cooking on sulphur containing vegetables.					 		
15.a. List out the factors that affect the stability of egg foams.											             (or)
15.b. Give the nutrient composition of fish.											 

						    Part C                                           5 x 12 = 60
 Answer ALL questions
Each answer should not exceed 800 words or four pages


16.a. Elaborate on the classification of colloidal system.									 				    (or)
16.b. Explain on any three sensory evaluation methods.											 	
17.a. Discuss in detail on factors affecting gelatinization.										 	                       (or)
17.b. Detail on stages of sugar cookery.

18.a. Elaborate on effect of processing and germination of pulses
					                       (or)
 18.b. Highlight on rancidity of fats.										 
 19.a. Explain the changes in vegetable pigments on cooking.					  
  (or)
 19.b. Discuss in detail on problems in milk cookery. 										 
 20.a. Explain the changes that take place on meat cookery.												    (or)
 20.b. Elaborate on the factors affecting tenderness of meat.
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