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English Version

Special credit will be given for accuracy and relevance
in the answer. Marks will be deducted for incorrect
spelling, untidy work and illegible handwriting.
The weightage for each question has been
indicated in the margin.

Group - A
Answer any two questions. 20 x 2 =40
1. a) Discuss the importance of vitamins and
minerals in nutrition. 9]
b)  What is functional food ? 2
) Give in detail the nutritional value of food
available in fruits and vegetables. 6
d) Why is presence of fibre important in food ?
2
e) How does carbohydrate produce energy ?
What is glycolysis ? 3+1
2. a) What is balanced diet ? 2
b) Discuss the importance of protein in
nutrition. 4
c) What are the importances of Vitamin-D and
vitamin-K in food ? 13+ 13
d)  What is edible film package ? 2
e) What is the importance of steel plate
packaging in food preservation ? 4
f) Write on thermophilic anaerobic spoilage of
canned food. )
3. a) What is hermatic container ? 2
b) What are the criterion for selection of food
packaging material ? 4
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c) Write down the advantages and
disadvantages of using plastic as the

packaging material. 6

d) Discuss about various processes involved in
quality control of food. 8

4 a) Briefly discuss about 'Prevention of Food
Adulteration Act'. 10

b) Which radioactive isotopes may be used as
sources of radiation for preservation of

food ? 2

c) Discuss the method of freezing for
preservation of food. 8

Group - B

Answer any three questions. 12 x 3 =36

S. a) What are xenobiotic poisons ? 3
b)  What is shigellosis ? 3

c) Name the organisms involved in
fermentative production of alcohol and

citric acid. 1+1

d) What is pesticide residue ? 2

e) What are enzymes ? 2

6 a) What is staphylococcal gastroenteritis ? 3
b)  What are genetically modified food ? 4

c) What do you understand by biological
analysis of food ? 3

d) What do you understand by antioxidants ?2

7 a) How do oils differ from fats ? Give examples
of oils and fats from both animal and plant

sources. 2+ (3x4)

b) What is meant by ropiness of milk ? 2

c) What is rancidity ? How can it be
prevented ? 2+2
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d) What are the importances of presence of 12. How can following adulterants be detected
chlorophyll and cytochrome in food ? 2 ( any three) : 2x3
8. a) What are nutrients ? 2 a) Mineral oil in edible oil
b)  What are antivitamin and lectin ? 2+2 b)  Margarine in ghee
c) What is malt ? How can it be converted to ) Mineral acid in vinegar
beer ? 1+3 d)  Starch in milk
d) Give names of one gram +ve and one gram e) Brick powder in chilly powder.
—ve bacteria. 2 13. a) Explain how yeast spoils food. 2
9. a) What do you understand by isoelectric b)  What are blue milk and yellow milk ? 2
point of an amino acid ? 2 c) What are carcinogens ? 2
b)  What are products of complete hydrolysis of 14. a)  What are allergens ? 3
. ) ) b) What are lathyrogens ? 3
protein ? Write name of one proteolytic 15. Write notes on (any two ) : 30
enzyme. 2+1 a)  Aflatoxin
o) How yoghurt can be prepared ? 3 b)  Botulism
d) Name two antibiotics produced by molds. ¢)  Vitamin-B

d) Spoilage of food by sulphide bacteria.

Name the corresponding molds in each . .
16. a) What are different types of spoilage of

case. 2+ 2

eggs ? 3
10. a) What is R.D.A. ? 2 b)  Which bacteria causes bitter flavour of
b) Name the bacteria which can convert milk ? 1
dextrose to dextran. 1 c) What is blue mold rot ? 2

) How is vinegar produced from fruit juice ? 3

d) What is parboiling process ? What are

the advantages and disadvantages of

parboiling ? 2+2+2
Group - C
Answer any four questions. 6x4=24
11. Write the full forms of the following : 1x6

LD-50, BIS, ISO-9000, MPO, VOPO, SQC.
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