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FOOD CHEMISTRY (Paper-XXXX)

Sub. Code : 68655

Day and Date : Wednesday, 25-10-2023
Time : 10.30 a.m. to 12.30 p.m.

Instructions: 1)  Solve any five questions from the following.

2)  All questions carry equal marks.
3)  Figures to right indicate full marks.
4)  Draw the diagram wherever necessary.

Q1) Write short answers. (Any Two)
a) Protiens

b) Types of water
¢) Fatsoluble vitamins

Q2) Illustrate classification of proteins.

Q3) Write in detail about classification of water.

Q4) Elaborate enzymatic and non enzymatic browning.

Q5) Write in detail about types of vitamins.
Q6) Define carbohydrate and write its properties.

Q7) Write short notes. (Any Two)
a) Importance of carbohydrate
b) Natural color and flavors
¢) Glycogen
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