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Note : Attempt any five questions. All  questions

carry equal marks.

1.

(a)

(b)

(a)

(b)

(c)

Differentiate between food science and food

technology. 5
What measures to be taken for quality
control in foods ? 5
What are the nutrients (chemical
substances) found in food ? 2

Enumerate the forms and range of water

present in the foods. 3

Describe quality standards. 5
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Enlist thee major food processing sectors. 5
Describe high pressure technology. 5
Describe the different types of food
standards. 5
Define the following : 5x1=5
(i) Conning
(1) Carbonation
(111) Mailard reaction
(iv) Pasteurization
(v) Respiration
Describe parboiling treatment of food
grains. 5
Why herbal-based medicines are suitable
to the human body ? 5
Define the following : 5x1=5
(1) Sorting
(1) Labelling
(111) Packaging
(iv) Grading
(v) Waxing
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Describe in brief the factors causing

spoilage in foods. 5

Enlist the important constituents of milk :

5
Name of following : 3x1=3
(1) Home of spices .............
(i1) Queen of spices ...............
(111) King of spices ...............
(1) Pungent taste in the pepper due to :
2x1=2

(11) Main adulteration in the whole pepper
1s :

Enlist the products and by products of

sugarcane. 5

Differentiate between health food and

organic foods. 5

P.T.O.
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