647510 MAO3HScC301x
M.A. (HOME SCIENCE) Semester - 3 (CBCS) Examination
OCT/NOV-2024 (AS PER SYLLABUS YEAR JUNE-2020)
Food Science -1 (Core)
Time: 2:30 Hours Marks:70
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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Que.l Define enzyme and state its general properties. (14)
Que.l  Explain the types of enzymes in detail. o
Que.2  Metabolism Explain what is metabolism of fat. (14)
Que.2  Explain in detail food toxins produced by internacl) Izauses.
Que.3  Describe the tests for testing adulterated food. (14)
Que.3  Write about metabolism of protein and carbohyd?rie.
Que.4  Explain nitrogen cycle and nitrogen bridge in detail. (14)
Que.4  State the methods of checking adulteration in spi(zss and grains.
Que.5  Write a short note (any two) (14)

1. Explain personal allergies to foods

2. Metabolism of carbohydrates

3. State the mechanism of action of an enzyme.
4. Explain the laws regarding adulteration
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