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20. 

Section A:Attempt any Six 
Scction B:Attenpt any Six 
Section C:Attempt any Two 

SECTION A 
What is tlhe classification of lipids 
Define food adulteration 

Define protein concentrates and isolates 

10. Explain in detail objective methods for sensory evaluation 

11. Explain functional properties of carbohydrates 

Define any two important functions of lipids in biological systems 
Write the difference between colloids and crystalloids 
Write the difference between sols and gels 

Define the principles of food preservation 
Define food emulsifiers 

SECTION (B) 
Write a detail note on Artificial sweetenerS. 

Explain functional properties of Fats 
Explain the stages and process of new product development 

affecting water activity 

(2 marks cach: 2X6-12 marks) 

Define water activity with moisture sorption isotherm and factors 

Write a note on ISO 22000 

SECTION (C) 

What are solutions? Explain properties of solution with its 
application? 

Roll No. 

What are the methods for sensory evaluation of Foods? 

Explain different functional properties of proteins 

MaxMarks: 60 

(4 marks each; 4X6=24 marks) 

What are the different types of additives used in food system. 
Explain in detail different techniques used in food processing 
industry? 
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