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Kamala College, Kolhapur
(Autonomous)
B.Voc. Food Processing and Management (Part-I) (Semester-II)

Examination March/April, 2024
AECC —B2-507 Fundamentals of Food Science I
Subject Code: 1.2.2
Day and Date: Saturday 06/04/2024 Total Marks: 40
Time: 08.00 a.m. to 10.00 a.m.

Instructions:

. 1. Solve any five questions

2. All questions carry equal marks

3. Figures to the right indicates full marks
4. Draw diagram wherever necessary

Q.1 Write short answers. (Any two)
a) Instant food

b) Anthocynin

¢) Almond
Q.2 Define cereal and write composition of cereal. (8)
Q.3 Explain changes during cooking of nuts and oilseeds. (8)
Q.4 Describe the structure of rice and enlist the rice products (8)
Q.5 Exp_lain__the water soluble pigments in fruits. (8)
Q.6 Describe the struéture of wheat and enlist the wheat products (8)
Q.7 Write Short notes. (Any two) (8)

a) Fermentation
b) Structure of pulses

¢) Barley
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