647510 MAO3HScC301x Seat No :

Time: 2:30 Hours

M.A. (HOME SCIENCE) Semester - 3 (CBCS) Examination
Nov/Dec-2023 (NEW COURSE)
Food Science -1 (Core)

Instructions:

1. All questions are compulsory.
2. Figures to the right indicate marks.

Marks: 70
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ENGLISH VERSION

What is metabolism? Write about protein metabolism.
OR
Write about the properties of the enzyme?
What is adulteration? Explain the laws regarding adulteration. Explain the methods of testing
adulteration in oil, ghee and sugar. OR
Explain about the cause which produces toxins in the food?
Give the meaning and definition of enzyme and explain the factors affecting on activity of
enzyme? OR
Explain about which types of material is used in food Adulteration?
Explain in detail about the importance and types of enzymes?
OR
What are food toxins? Explain what different types of food toxins and their poisonous effects?
Write a short note. (Any Two)
1. Methods of testing for adulteration in spices
2. Metabolism of Lipid
3. Metabolism of carbohydrates
4. Testing methods mixed in milk, cereal, beans and flour
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