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PSG COLLEGE OF ARTS & SCIENCE
R (AUTONOMOUS) =

o BSc DEGREE EXAMINATION MAY 2022 e
S (Flrst Semester)

Branch NUTRITION FOOD SERVICE MANAGEMENT AND DIETETICS |

e s CHEMISTRY OF FOODS - Co
Tlme Three Hours _-_j o Max1mum 50 Marks

TR \SECTION-A 5Marks . |

- Answer ALL questrons ST

R ALL questlons carry EQUAL marks (5 X 1 = 5)
1 | Water ex13ts as 1oe m—~f+‘--7r-"-~~---

o [(a)belowO °C- : (b)aboveSO °C
o (c)above 100 °C | (d)above 110 °C

o - 2 ;ITGel formatlon can be lmproved by addlng ----’.;'."_-?-,-.-f-\." SUPTREES

o (aysalt  (b)ychloride ..
R '(c) oﬂs . (d) solvent ‘;f;':

L

o L 3 v The degree of unsaturatron of llpldS canbe measured as

o 1 a Infer on food chemlstry
-_1rje.r.:;,‘,.f:'}a Outlme the propertles of collords s

SRR | 13 ‘a wrlte a note on glycogen :

S (@) Sapomficatlon number ] - (b) Reichert Melssel number
o f__;“,'--v};(c) Iodlne number (d) Polenske number

L . 4 L s the process of alteratlon in physwal structure of proteln o :f_" L

SEa 'lnan 1rrevers1ble way.
@ coagulatxon S (b) denaturatron R
e (0) precrprtatlon ,' | (d)deammatron R

L 5 The chlorophyll content of vegetables reacts Wlth aclds forms--"-"-’-'-.:-;.é.-};j IR

. (a)starch - RS _(b) anthoxanthm

(c) cellulose .' (d) pheophytm o ) /

B(15 Marksf'ﬁl*: '. T
Answer ALL questrons

- o _MSECTION
o OR Lt
) J-'b what lS hydrogen ion concentratlon 1n foods? e

st OR.
T ‘.b L1st out the functlons of emulmfymg agent

,b Llst out the classrﬁcatlon of fat

o 14 ‘a How gelatm used in, food productlon?['.’f SR

SU . b Mentlon the structure of amlnoacld

ALL questrons carry EQUAL Markg (5x 3=15) : S
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AR : S Cont... "
: '-1’15 ‘a'What arevanthOAC)Ianin?" , o o
. : OR
b leference between natural and synthetrc ﬂavor
S SECTION-C(BOMarks) Y
S o - Answer ALL questions. .~

' ALL questrons carry EQUAL Marks | . ,'(‘5,‘){_‘6%'30)" EEREE

: _' 16 a. Illustrate the factor affectmg the food composrtron
‘ ' OR '
b Descnbe the changes observed in b0111ng water and llst the factors affectmg it 7

R 17 a. Summanze the factors affectmg gel formatron "
’ = : OR .
g b Dlscuss on foam formatlon and stablllzatlon

| w 18 a. Illustrate the ran01d1ty and its types
B ' OR
b Analyze the classrﬁcatlon of carbohydrate

.- 19 a. Explaln the structure of proteln - _' o
OR -
b Classrfy the propertles of protem
= 20 a Enumerate the steps o prevent enzymatlc brownmg G
o ‘ - OR_ )
o b Justrfy how GRAS recogmzed as safe.

z-z-z L END £



