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M.A. SEM-2
HSC-408-FOOD SCIENCE-II MARKS-70
Q-1. A. Explain about fruit preservation and write its chemical composition.
Write methods to measure pectin in fruit juice.
OR
B. Explain in detail about use of spices in cookery. Write in detail about
any three types of spices.
Q-2.A. Discuss about use of Milk in diet. Give the name of different milk
products & write in short about cheese.
OR
B. What is Homogenized Milk & Pasteurized Milk.
Q-3.A. Write about the composition & types of Tea. Inform about percolator
coffee, Espresso coffee & chicory with figure.
OR
B. Write in detail about alcoholic beverages, Also Describe the types of
processed foods.
Q-4.A. Write in short about different types of sugar. Give the name of different
crystalline confectioneries & explain about any one of them.
OR

B. What is crystallization? — explain in short.
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Q-5. Give right answer. 14

1) enzyme is needed to obtain fruit juice from banana & guava.

(Amino acid, Pctinolytic, Peptide)

2) mg. sodium benzoid is added in | kg. fruit juice to preserve
it.(60 to 100, 600 to 1000, 700 tO 1000)

3) is prepared by the mixing of sugar syrup & citric acid in fruit
pulp.( Jam, Nectar, Jelly)

4) Write definition of Beverages.

5) is refreshing beverages. (Coffee, Rum, Jin)

6) Broken grad tea is more than Leaf grad tea. (Mild, Medium,

Strong)
7) ____isresponsible for bitter taste of coffee. (Tannin, Sulphar, Iron)
8) Malted milk means .( Malt added milk, Chocolate added milk,
Coffee added milk)
9) China grass, Cream, Gelatin & Corn flour are use for making
(Shrikhand, Ice cream, Gulabjamun)
10) With the help of process, cheese become soft &
glossy.(Oxidation, Ripening, Rezoning)
11) A milk made by separately added nutrients is called
Milk. (Malted milk, Fortified milk, Homogenized milk)
12) sugar is used by us in our daily life. (Glucose, Fructose, Sucrose)
13) type of sugar is used for prepared hard type of piper mint.
(Amofaras, Amorfas, Anoid)

14) & is responsible for yellow color of milk cream.

(Lectofleveen& carotene, Lectobesilas& carotene, Lectofleveen& Tannin)
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