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B. Voc. (Part -III) (Semester - V) Examination, May -2019
FOOD PROCESSINGAND MANAGEMENT
FOOD CHEMISTRY (Paper -XXXX)
Sub. Code : 68655
Day and Date : Wednesday, 15 - 05 - 2019 Total Marks : 50

Time : 12.00 noon. to 02.00 p.m.

Instructions: 1)  Solve any five questions.
2)  Allquestion carry equal marks.
3)  Figures to the right indicates full marks.
4) Draw diagram wherever necessary.

Q1) Write short answer. (any two) [10]
a) Dissacharide.
b) Trace elements.
c) Natural food colours.
02) Define carbohydrates write in brief classification of carbohydrates. [10]
03) Describe chemical composition of fats. [10]
04) Tllustrate the importance and type of water. [10]

05) Define food flavour. Write classification and list of known nature-identical

flavouring agents. [10]
06) Write in detail on fat soluble vitamins. [10]
Q7) Write short notes. (Any two) [10]

a) Classification of proteins.
b) Digestion and absorption of minerals.

¢) Applications and types of natural colours.
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