647510 23MHS2PfsC202x
M.Sc. ( HS ) Semester - 2 (CBCS) Examination
March/April — 2024 (As Per Syllabus Year-2023)
Priciples of Food Science (Core)
Time: 2:30 Hours Marks: 70
Instructions:
1. Ques. No. 1 is compulsory.
2. Attempt any 3 out of remaining questions.
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ENGLISH VERSION

Que.1 Short notes. (16)

1) Caramalization

2) Forms of water

OR

Que.1 Short notes.

1) Gelatinization

2) Fruit beverages
Que.2 Write about uses of fats and oils in food Cookery. (18)
Que.3 Give classification of sugars and explain it's characteristics. (18)
Que.4 Define Enzymes, Give information about carbohydrasis (18)
Que.5 Give information regarding ingredients used for soft drinks preparation. (18)
Que.6 Give information regarding characteristic, Forms and uses of water (18)
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