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MATARASITRA AGRICULTURAL UNIVERSITIES EXAMINATION HOARD, PURNE

SEMESTER END THEORY EXAMINATION
B.Tech. (Faod Technology)

“Semese T 200425
ity 1 (New) Term @ Firsl Academic Year ¢ 2024-4
( Olrke No' : FQA"I i1
Credity : 3(1.”) Title : Food Chemlafry-I
Day & Duie Thursday, 06.02:2025 Time ¢ 10:00 10 13:00 hrs, _Total Marks _: 80
Note: 1. Solve ANY EIGHT questions from SECTION ‘A’
2. All questions from SECTION *B’ are compulsory.
3. All questions carry equal marks.
“ 4. Draw neat diagram wherever necessary.
SECTION ‘A’
Q.1 Explain in detail refining of lipids.
Q.2 Describe the functional propertics of water.
Q.3 Write down different tests used for detection of rancidity of food fats.
Q4 Describe characterization of food dispersions with examples.
Q.:j Write short notes on:
a) Non-cnzymatic browning in foods b) Classification of lipids
Q.6 Describe the four levels of food protein structure with diagram.
Q.;I Give the types and health benefits of dietary fibers of food.
Q.8  Explain the moisture sorption isotherm of dry food material.
t
Q.9  Write short notes on:
a) Chemical aspects of lipids b) Types of water present in foods
Q.10 Explain the functional propertics of food proteins with cxamples.
SECTION ‘B’
Q.11 Define the following terms:
1) Modified starch ~ 2) Caramelization ~ 3) IMF 4) Protein quality
5) Water activity 6) Lipolysis 7) Reversion 8) Antioxidants
Q.12 Match the pairs:
iA’ OBI
1) Hydrogenation of lipids ¢ a) Monosaccharide
2) Butter (S b) Native proteins
3) D-glucose n ¢) Milk proteins
4) Sucrose A d) Use of catalyst
5) Plant tissue proteins c) Pho§pholipid
6) Precipitated proteins f) Animal fat
7) Casein g) Disaccharide - o
8) Lecithin h) Denatured proteins:
R
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