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Major Paper I — FOOD SCIENCE
Time : 3 hours
    Max. marks : 75
SECTION A — (10 × 2 = 20 marks)

Answer any TEN questions.

1. Gelatinization

2. What are the merits of parboiling?

3. Classify Vegetables

4. Lathyrism
5. Define balanced diet.

6. What is parboiling?

7. What is enzymatic browning?

8. Define lathyrism. Mention the neurotoxin present in it.

9. Bring out the advantages of poaching and pressure cooking.

10. What is meant by adulteration? Mention it types.

11. Comment on lathyrism.

12. What are the pigments present in fruits and vegetables? Explain any one.

SECTION B — (5 × 5 = 25 marks)

Answer any FIVE questions.

13. Write a short note of different cooking methods.

14. What are the factors that affect the sensory attributes and nutritive value of vegetables while cooking? 
15. Give the ICMR classification of food groups.

16. Write a short note on nutritive value of pulses.

17. Give the nutritional classification of foods.

18. Enlist the factors influencing gelatinization.

19. Enumerate the nutritional importance of soyabean.

                          SECTION C — (3 × 10 = 30 marks)

Answer any THREE questions.

20. Explain moist heat methods of cooking with its advantages and disadvantages.

21. Give a detailed account on food adulteration. 
22. Explain the following heads:  

(a) Structure of egg.

(b) Role of egg in cookery.

23. Write short notes on,

(a) Smoking point of fat.
(b) Crystallisation in sugar cookery.

24. Enumerate the effect of cooking on colour and flavor of vegetables.
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