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ENGLISH VERSION

Instructions : (1) Question No. 1 is compulsory.

(2) Attempt any 3 from the rest.
(3) Questions No. 2 - 6 carry equal marks.

1  Answer the following : 16
(a) Discuss about foam stabilizers. 4
(b) Give characteristics of colloid, suspension and solution. 4
(c) Discuss about retrogradation. 4
(d) Discuss about non-enzymatic browning'. and caramalization. 4

2  Discuss in detail : 18
(a) Carbohydrases
(b) Functional properties of food.

3 Explain in detail : 18
(a) Artificial sweeteners
(b) Food colours.

4  Discuss in detail about leavening agents. 18

5 Write definition, classification, chemical and functional 18

properties of fat in detail.

6 Write short notes on : 18

(@)
(b)

Alcoholic beverages

Food constituents.
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