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PSG COLLEGE OF ARTS & SCIENCE
’ (AUTONOMOUS) S
BVoc DEGREE EXAMINATION MAY 2022
(Thll‘d Semester) v o
Branch FOOD PROCESSIN G AND TECHNOLOGY
o FOOD CHEMISTRY L | -
Trme Three Hours SRS . o Maxim‘u_rn:r 75 Marks
| | SECTION-A (10 Marks) |
7 - Answer ALL questlons o o R
_ ALL questlons carry EQUAL marks (10 X l = 10)
. D1spersron of ﬁnely dlvrded lquId droplets in another hqurd is termed as: .
' a)Foam o b) Emulsron _f c) Sol - d) Gel
_ Name the term that mdrcates a llqurd’s mternal resistance to flow. | o _- EE
- a) Surface Tensron b) lnterfacral Tensron c) Vlscosrty . d);Fluidit_y L
. _What is water's heat of vaporlzatlon? L o
a) 540 Cal/G - bedoCallG c) IOOOcal/G S d) 79 7 Cal/G

_'Indrcate the resultant product of oxrdatlon of monosaccharldes at C 1 posrtlon
a) Aldomc a01d b) Uromc acrd - <) Sugar alcohol o d) Furfural

Whipping of air mto fat durmg crystalhzatlon stage to give whrter creamler smoother .
and more uniform creamrng is called: ‘

a) Plastlmzmg b) Hydrogenatlon 0 Acetylatlon o d) Wmterlzatron :
.Number of mg of KOH requlred to neutrahze the fatty aclds ina grarn ofa fat:
a) Polenske number o . b) Saponification number :
- ¢) lodine number T - d) RM Number -

. ,The term that denotes the tendency for molecules in solutron to settle out of the ﬂurd

a) Denaturatron . b Sedrmentatlon ) Coagulatron o d Renaturatron

10. ' . _
o a) Synthetlc colour b) Flavormg agent c) Natural prgment -4 Emulsifier

11.a.
1'2';.

a .Dlscuss the classrﬁcatlon of carbohydrates

13.

. The enzyme used to clarlfy frurt juice and to make it flow more freely

a) Llpase B b) Pectmase ‘ - c)Amylase . _' o d Protease
. Whrch vitamin 1s sensitive to light? - ' .A _
: a) Thlamme . S b) Rlboﬂavm . c) Niacln' o - d)Vitamin D

:'Label the category to whrch Dlacetyl belong |

SECTION B 35 Marks
1 ~ Answer ALL Questions i
- ALL Questlons Carry EQUAL Marks (5 x7= 35)

a. D1scuss meltlng pomt freezmg pomt and borlmg pomt
' . OR . .

b X Explarn trtratable acrdrty |

- OR

b, Infe'r'the uses of modified starches ,

a. Comment on the meltlng point, spemﬁc grav1ty and reﬂactlve index of fats and 01ls ‘ |
- . OR ;

: | b Outlme the classdicatlon of 11p1ds

. 14 a. Analyze the. effect of heat on protems

;i "OR v
b Brrng out the role of enzymes in food processmg .
v : : Cont...



Page 2

18FPB16
Cont...

15.a. Narrate the significance of organic acids in food processing.
OR B _
b. Describe the sensory perception of flavour.

SECTION - C (30 Marks)
Answer any THREE Questions
ALL Questions Carry EQUAL Marks 3x10= 30)

16. Examine the types and properties of colloids.

17. Justify the significance of water activity in food industry.

18. Differéntiate hydrolytic and oxidative rancidity. Point out methods to prevent rancidity.
19. Summarize the functional properties of protein.

20. Analyze the stability and impact of processing on vitamins.
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