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Priciples of Food Science (Core)

30 Hours Marks:70
Instructions:
1. Question - 01 is compulsory.
2. Answer any three questions from question number 2 to 6.
3. Figures to the right indicate marks.
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Explain in short.
1) Caramelization
2) Classification of Enzymes
3) Lipid
4) Carbonated and non-carbonated beverages
OR
Explain in short
1) Crystallization.
2) food spoilage.
3) Dextrinization.
4) Synthetic and Natural beverages.
Give the details about Constituents of Foods, Properties and Significance.
Write the Types and Properties of Sugars.
Write the Properties, Use, Forms of water activity, free and Bound Water, Importance of
water in details.
Describe a type of Polysaccharides and non-Starch Polysaccharides starch.
Write about the Alcoholic, non-alcoholic, Carbonated and Noncarbonated beverages.
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