
                                                                                                     16UFMCT1001    UFM/CT/1001                                                


                                                                                                        UND/CT/1001


B.Sc.  DEGREE EXAMINATION, NOVEMBER 2017.
 I Year I Semester
Core Major- Paper I  -  FOOD SCIENCE
Time : 3 Hours







Max. Marks : 75
SECTION A – (10 × 2 = 20 marks)
Answer any TEN questions

1. List any four cooking methods.
2. Define Gelatinization.
3. What is Lathyrism?
4. Write the classification of fruits.
5. Write the nutritive value of Green leafy vegetables. 
6. Points to be considered in the purchase of fish.
7. Write about malted beverages.
8. List the sources of oils.
9. Define crystallisation.
10. List any Five commonly used spices. 
11. Define food law.
12. Write a note on stabilizers.

SECTION B – (5 × 5 = 25 marks)
Answer any FIVE questions

13. Write the classification of foods based on nutrient content.
14. Write the merits and demerits of Microwave cooking. 
15. Write the comparison of cow's milk with human milk.
16. How effectively fleshy foods are preserved.
17. Write about the classification of beverages.
18. Write about the judicious combination of cereals and pulses.
19. Explain food additives.

SECTION C – (3 × 10 = 30 marks)
Answer any THREE questions

20. Draw the structure and write the scientific methods of preparation of any cereal.
21. Write about the effect of cooking on colour, texture, flavour, appearance and nutritive value of vegetables. 
22. Draw the Structure and write the composition of Egg.
23. Explain in detail the various stages of sugar cookery.
24. Define adulteration and explain the methods for detecting adulteration. 
_____________

