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( New Course )
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1. ̂ 55^5 firVIMPR ̂  ^ : 1x6=6

Choose the correct answer from the
following :

(a) ^

Which of the following fat-soluble
vitamins is/are present in milk?

(i) ^ / A

(n) ̂  / D

(iii) 4 'SJFF / A and D

(iv) / B
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( 2 )

(b) C5^ cm m

Urea is found as adulterant in

(i) / milk

(U) ^pR'vs / coffee

(iii) ^Rja / tea

(iv) I'D® / grains

(c)

Hie most common adulterant present in
coffee is

(i) / chicory

(U) / starch

(Hi) / urea

(iu) 'Q'R^ 1^C»nCTR / All of the above

(d)

Which of the following is food
preservative?

(i) / Sodium benzoate

(u) / Dulcin

(Hi) / Sucralose

(iv) / Sodium cyclamate

P25/49S
( Continued )

{ 3 )

(e) t^oRPw ?

Which is correct about vanillin?

(i) ̂  WRRR#

A flavouring agent

(H) 'TO TSCWR#

A food additive

(itt)

o-hydrorQT meta methoiy

benzaldehyde

(iv) TO

Food preservative

(f) ^51

The red colour of beet is due to

(i)

lycopene

(H)

P-carotene

(Hi) R^lcWVi

betalain

(iv)

carcumm
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2. WRiJM : 2x4=8

Answer any four of the following questions :

(a) 523Ff'W 1^? ^ I 1+1=2
What is sucralose? Write its two uses.

What do you mean by the term Tood
adulteration?

(c) m ^ I

Describe the main constituents for milk

composition.

(d) ^ Rpfl I
1 + 1=2

What is coal tar dye? Write about its
importance.

(e) «ili5 -51 Rpjt i
Write a short note on dulcin.

3. v5Si4 a?iCTm R (3T^jn RRRh ̂  Rut : 3x3=9

Answer any three of the following questions :

(a) ̂  ̂  ̂

Write the detection methods for the
presence of chicory in coffee and chloral
hydrate in toddy.

P25/49S (Continued)

( 5 )

(b) '5^ vtiR 'rRF'9 cw^pi Rrff 1
Write a brief note on the principle of
dairy safety.

(c) 1^ 4111 ? 4^
^ %4FfR4 RJ5R^ «(IC«1lo^l ̂ 4TI

1+2=3

What are the minerals found in milk?
Discuss about qualitative analytical
methods for the fat content in milk.

(d) ̂  '^R?5 C4I4I "94^ RJ5R®1
411411 4^41 1

Explain the qualitative analysis of
caffeine in coffee and tea.

4. v55R 21924144 R C4>ICll ^^14 Rui : 3y2x2=7
Answer any two of the following questions :

(a) 4141 ̂ 24114® ̂ 'R4R 41^^12454 32414 411411 I
Explain the application of sodium
cyclamate in food industry.

(b) 4141 ̂ 24114® 4'4'^1^414 ̂ 5125^4 414414 "R ?
*^414 4144144 241^4164$ 21«144 14424 «IIC®1H>ll
^?(Ti 1V&+2=3V4

What are the uses of monosodium
glutamate in food industry? Discuss the
negative effects of using it.

(c) «444142644 R424 ̂  Rl4f I
Write a brief note on aspartame.
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5. 1^ CTICTi : 3V4x2=7

Answer any two of the following questions :

(a) TiVi %o t^SjH TfRr?
R»fC1 (B'<|>a«p«je[ i>nt^ 7

^' l+2V<i=3Vd

What types of food adulterant found in
pulses and asafoetida? How can they be
detected? Discuss.

(b) ''ira ^sfj^ 1% ? 'tPfJ

1%? '5(M cm ̂«f
"sfi^Tj ^ I i+i+iy3=3y2

What is the Food Adulteration Act in
India? What is the purpose of tJie Food
Adulteration Act? Explain the health
problems caused due to adulterated
food.

^IWIMI ̂  I

Discuss the importance
processing and packaging.

of food

6. ̂ 55R aawm ̂  (RHcin ̂  ̂ ■Rtn : 4x2=8
Answer any two of the following questions :

(a) C^WIR 'TO FSSAI Wn ? TO
%iT ̂  TO 1^

1+1+2=4

P25/49S (Continued)
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Which food colours are banned by
FSSAI? What is the limit for using food
colour? What are the harmful effects of
artificial food colour?

I  2+2=4

What do you mean by inorganic
pigment? Write about its uses.

(c) aiH ? SPII'R TR§t
>i>||ar|4pj\s<4| ai'jfQpill 1^ ? 1 + 1+2=4

What are the main sources of coal tar
dye? What are their uses in cosmetic
product industry? What are the side
effects of using coal tar dye?

F25/49S (Turn Over)



( 8 )

( Old Course )

FuU Marks: 80

Pass Marks: 24

Time: 3 hours

1. ̂ 351® ^ ^ ̂<351

(1^ C^l<?n : 1x6=6
Choose the correct answer from the following
(any six) :

(a) ^ sr'i^

The major milk protein is

(i)

casein

(U) Pjtlllfij?

niacin

(ni)

lactoferrin

(b) 7n*fR«I ^ ^ ?
The general test of milk is done by
fi) (311^

lactometer

(ii)

viscometer

(^) pH

pH meter

P25/49S (Continued)
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(C) ^5n5R, "5^ ̂  ^ 4%
<4|fcv!s<p ejll W ?

4% acetic acid which is commonly used

for preserving pickles, sauces and
chutneys is known as

(i) / vinegar

(ii) «^ff^ / citric acid

(iii) / carbohydrate

(d) jaF'e?vDi<> 500 '9®! 1^ C0<p1R®I4 ^

The chemical name of saccharin which

is 500 times sweeter than sucrose is

(i) / benzosulphimide

(U) / benzoate

(ia) / alkyl ester

(e) CvsejM4H4

Metanil yellow adulterant added in
turmeric powder causes

(i) / vomiting

(U) C^«PR / cancer

(Hi) / diarrhoea
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(f) ^ ''ITO ^

Pasteurization is a process which helps
to preserve

(i) *1^ / stsirch

(ii) / rice

(Hi) 'tra / liquid food

(g) W5

Synthetic colour permitted to be used in
food is

(i) / erythrocine

(ii) / orginge G

(Ui) ̂  1%. / blue VRS

'(h) ̂  ̂ CW 'RT ̂  ̂ ^
Food spoilage is prevented by

(i) «pc<iiw ^ ̂
increasing temperature during
storage

(tt) <?IC51^ ^ ̂

increasing moisture

(^) pH 5R ̂

reducing pH

P25/49S ^ Continued)
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Unit—I

2. aaWH<J ̂  : 2x3=6

Answer the following questions :

(a) t%? ^ I

What are the composition of milk? Write
them.

(b) «fl% af^RRRI ̂  1% ?
What is Ultra High Temperature (UHT)
for milk processing?

'W// Or

How can you detect starch in milk?

(c) ■sfPH® ^

How can you detect vanaspati ghee in
butter and desi ghee?

3. ^ :

Answer the following questions ;

4x4=16

(a) 1^? 'nfRR ^ mm l^n
^q#|t5r ^

I  1+3=4

What is butyrometer? Describe the
quantitative analysis of fat content in
milk using this apparatus.
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(b) ̂  csm 1^?
c<pc*il<p ■^? 1^ <iic<i

1+2+1=4

What are the main adulterants in coffee
powder? How are these tested? Why are
carrots good food for health?

(c) '(ra ^ i

Describe various techniques used for
food preservation.

(d) ^ I

Describe the quantitative analysis of
caffeine in coffee.

Or

Rl«« 2RPR 1

Describe the different types of yogurt.

Unit—II

4. v55R 2RJC^ : 2x2=4

Answer the following questions :

(a) TO ^ ̂  2r»ra ^'!( TO I
Mention two health hazards of food
additives or preservatives.

(b) TO ^ CW 'RI TOT TO ^ ̂
TO I

Give two basic concepts for preventing
the food spoilage.

P25/495 (Continued)
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^SRRT/ Or

TO^ ^ ?

What do you understand by nutrition
values of food?

v55R sra^^R^ ft c<FK=n ft^n : 4x3=12
Answer any three of the following questions :

(a) TO TO ^ C5RR ^ C4Cll4 G#
ft«l^ TO ^ TO TO ^
CTO4 TO TOT ^ft4 ^ ? 2+2=4
Explain the classes of food based on the
perishability of food items. How is food
spoilage prevented?

(b) ^T?Tnf^ C#H5R ^
<lft5n«R TO T'TO'T TO "i??!, R*ftT TO I
Explain the modem industrial technique
to preserve food on large scale.

(c) TOI 1^7 oiR^I 'TO
^®Tr? £r5i4

TO I 2+2=4
What are food additives? Give the
functions of four additives and their
effects on health.
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(d) 'tra C'<net'Rl<p *ir5T ««ir5RF
^ I ̂  ̂ 1 1^ I

3+1=4

Give one qualitative method of analysis
of benzoic acid preservative in food. Give
two examples of class 1 preservative.

(e) CvsPlPlH ^ C«f^ ̂
c«RPih <ii(?p (?r? 2+2=4

What is vanillin used for? Are vanilla
and vanillin the same?

UNIT—III

6. 2R3CTR^ %I : 2x2=4

Answer the following questions :

(a) *'fra ^ ̂  ?
What do you understand by the term
'food adulteration?

fb; m w 1% %5fraT
^  >S*R^ 2f51^ ?

1+1=2
^at adulterants are usually added in

Or

^ <ms[ ̂  ̂(SI
^m? 2

P25/495

^w do y<m detect red dye adulterant in
chilh powder?

(Continued)

(  15 )

7. ̂ 55R aawm cwtl • 4x3=12

Answer any three of the foUowing questions :

(a) cs^isi^
C»|15I ^ ' 3+1=4
How many types of adulterant are there?
Write the names of adulterants present
in common salt and cooking oil.

(b) ̂  ̂  ^
^  >81^ '^5^ SfSR ^ ' 2+2=4
Write the names of adulterant and their
effect on health present in turmeric
powder and milk.

(c) ^
What are the reasons for the
adulteration of food?

(a,
^ '

A food is said to be adulterated .t lUls
under various conditions. Conunent.

UNIT—IV

w  rtm . 2x2=4
8. w ^ ̂ ■

Answer the foUowing

^  ' one method to extract naturalSr^mfoodsampie.

<^> '^r^elm.al colours?
(Turnover)
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9. : 4x4=16

Answer the following questions :

(a) "fPil W5 (^iMsxp-^T

Describe the method to identify and
isolate synthetic colour in food product.

(b) 'tra ^ ^iSl
^ I

Describe the method to identify the oil
soluble colour in food stuff.

(c) ^ 4R<iI«»I
'TRj ̂5(1^

^ • 2+2=4

What are the necessary requisites of a
coloured compound to act as a food )
colour? Discuss various types of food
colours used in colouring foods and
cosmetics.

(d) ^ 1^ ? 1^ 1% ? £RI«Rt5
t5r ^^ (?T?

<p"^i ^7 1+1+1+1=4

What are coal tar dyes? What are the
properties of coal tar dyes? Are coal tar
dyes used in cosmetics? What are the
side effects of coal tar dyes used in
cosmetics?

★ ★ ★
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