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ENGLISH VERSION

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

(2) Attempt any Three from the rest.

1  Answer the following :
(a) Write about free and bound water.
(b) Discuss about pectic enzymes.
(c¢) Discuss fat deterioration.

(d) Give brief review on colloids.

2 Write about beverages in detail.

3  Explain in detail.
(a) Functional properties of fats in detail.
(b) Sugar substitutes.

4  Write about leavening agents.

5  Write about food colours in detail.

6  Write short note on :

(a) Methods of food processing

(b) Product development and evaluation.
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