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Paper : GE 2-T
(Food Science)
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The figures in the margin indicate full marks.
Candidates are required to give their answers
in their own words as far as practicable.

Group - A
Answer any ten questions. 2x10=20
1. What is breakfast cereals?
2. Write the procedure for the selection of fish.

3. Give the examples of natural sweeteners with their
sources.

4. What is ‘rancidity of fat’?
5. Write the types of tea according to its processing.

6. Write any two importances of spice.
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. What are the types of salt?
. What is hydrogenated 0il?

. Write the nutritional benefits of millets.

What is FPO?

Differentiate between milled rice and handpound rice.
Write the full form of ISI, FPO, MPO and PFA.
What is the difference between jam and jelly?

Write the effects of food colour on health.

Write about the selection steps for fruits.

Group - B
Answer any four questions. 5x4=20
What is Pasteurization? State the procedure briefly. 2+3

Define GM food. State the impact of GM food on
human health. 2+3

Write short note about — ‘aerated beverages’. 5
Write the different methods of preservation of milk. 5

What are convenience foods? Write the types of
convenience foods with its example. 2+3

Differentiate spices and condiments. Give five examples
of food adulteration. 2+3
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Group - C
Answer any two guestions. 10x2=20

What are the types of leavening agents? Give examples.
Explain the role of raising and leavening agents in bakery
industry. 4+2+4

Classify milk products with examples. Write the role of
egg in cookery. 7+3

Discuss about the processing of pulses and legumes to
lower toxins. Classify vegetables with example. What is
food essence? 5+3+2

State the advantages and disadvantages of parboiled rice.
State the processing of coffee. Why nutritional value of
total food is more than fruit juice? 4+3+3
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