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Part -A 

Q 1. Describe following operations giving details of the process parameters and major physico-
chemical changes in the raw material /product. [6 x 1.5= 9.0] 

(a) Roasting of cocoa bean 
(b) Firing of fermented tea leaves 
(c) Processing of coffee cherry 
(d) Texturization of plant proteins 
(e) Fermentation of grape juice 
(f) Nutrient supplementation in foods 

Q2. Giving details of major ingredients, raw material characteristics and effect of process variables on 
end product quality, discuss the technology of commercial manufacture of following products. 

[3.0x 3 =9.0] 
(a) Milk chocolate 
(b) Instant tea 
(c) Corn flakes 

Q3. (a) What are essential ingredients and different phases of production in a typical soft drink 
manufacturing plant? Describe the carbonation process and system control in a beverage 
industry. [2+2=4.0] 

(b) What do you understand by pasta products? Discuss the technology of macaroni production 
and write characteristic features of good quality macaroni. [1 +2=3.0] 

Part-B 

Q4. Are 2-deoxyribose (CsHw04) and acetaldehyde (C2~02) carbohydrates? Why glyceraldel1yde 
is not a sugar? Define enantiomer and isomer. Describe with example the function of 
Polarimeter. How many optically active forms are there for aldohexoses and why? What 
happens, why and when glucose reacts with (i) ammoniacle silver nitrate and (ii) Fehlings 
solution, (iii) Br2/H20, (ii) HN03. Give the structure of sucrose. Define with example 
Glycoside and aglycon? What is animal starch? Differentiate between amylase and 
amylopectin. What is retrogradation of starch? Describe the reaction of starch with enzymes 
indicating its probable natural sources. Discuss about pectic substances. 

[Yz+Yz+Yz+ l+Yz+ 2+Yz+Yz+Yz+ l+Yz+ 1 + 1 = 1 0] 
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Q,5 Prepare a 5000 kg mix to test 15% sugar, 12% fat, 11% serum soli<;ls and 0.3~ stabilizer. Use 
7% milk and plain condensed milk testing 9% fat and 22% serum solids, and then as much of 
the following lots of cream as may be needed, and in the order given: Lot (i) 400 kg of 38% 
cream, Lot (ii) 500 kg of 35% cream, Lot (iii) 700 kg of 40% cream. Assume all the lots of 
cream have a serum solids content of 5.8%. 
What are pro and anti oxidants? Give examples. Give free radical mechanism of oxidation of 
fat. Name two,.saturated and two unsaturated (one single and one double bonds) fatty acids. 

;• Explain polymorphisms in fat. [2+ 1+2+2+\12] 

Q6. A reagent is prepared by dissolving compound A in alcohol and adding 12% HCI. When the 
reagent reacts with Compound B, it gives a red precipitate in 20 to 30 seconds, whereas 
compound C precipitates much more slowly after boiling with the reagent for some time. 
Identify compounds A, B, and C. How is glucose in a biological fluid quantitatively 
estimated? If amylase gives blue colour with dilute h, which colour do you expect 
amylopectin to give? Discuss the gelatinization phenomenon of starch. Write Amadori 
rearrangement when glucose is reacting with glyCine. If a freshly cut piece of apple is kept in 
soda water (carbonated), what is your expectation about the colour of apple? Give your 
explanation. [ 1 Yz+ 1 +Yz+ 2+ 1 Yz+ 1] 

Q7. Write short notes on 
(i) Crude fiber, 
(iv) Freeze drying 
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(ii) Enzymatic browning, 
(v) Freezing curve. 

---xxx---

(iii) Maillard reaction, 
[7\12] 


