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B.Voc. (Food Processing and“¥fnagement) (Part - I1I)
(Semester - V) Examination, November - 2019
FOOD CHEMISTRY (Paper - XXXX)

Sub. Code: 68655

Day and Date : Thursday, 28 - 11 - 2019 Total Marks : 50
Time : 12.00 noon to 2.00 p.m.

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

Q1) Write short answers (Any two) [10]
a) Digestion and absorption of carbohydrate
b) Toxicants in food
c) Chemical composition of fat

Q2) Write in detail classification of vitamin and mineral. [10]
~ Q3) Define carbohydrate explain classification of carbohydrate. [10]
&
Q4) Explain digestion and absorption of vitamin. [10]
Q5) Write physical and chemical properties of protein. [10]
Q6) Define browning. Illustrate types of browning. [10]
Q?7) Write short notes (Any two). [10]

a) Types of food flavour and colour
b) Functions of carbohydrate
¢) Classification of amino acid
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