(i)

Write the short notes on

i. Aggregations method of sols

ii. Bredig’s Arc method of sols [5]

Define food science and food chemistry.
[2]

Write the short notes (any two) [8]

(a) Cellulose (b) Saccharides

() Macromolecules (d) Isomerism

Briefly explain the sensory properties of
sugars. [4]

Write the role of emulsifier. Briefly explain
the properties of emulsifiers. [6]

What is phycology? [2]

Briefly explain the 4 importance of micro-
organism in foods. [8]

Define binary fission and binomial system.

[2]
Write the short notes (any two) [8]
(@) Virus

(b) Bacteria (c) Molds

(d) Parasitic organisms
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What do you mean by water activity? [2]

Briefly explain the measurement of water
activity and sorption isotherm. [8]

Define Lewis structure of water. [2]

Briefly explain the 4 important properties of

water. [8]
What is lipid? [2]
Define saponification reaction. Explain the
various constituents present in
unsaponifiable matter of lipids. [8]

Define coagulation. Enumerate the electrical
properties of sols with diagram. [5]
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