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1  Fill in the blanks

1. World food day is celebrated on .
2. Bacteria that can grow in the absence of oxygen are called
3. Organic acid in lemon is .
4. Example for a climatic fruit is .

Name the following
5. Hormone which is commonly used to ripen fruits
6. A svTithetic antioxidanl used to prevent rancidity.
7. Acid formed during fermentation of milk.

Answer the following
8. Which is the principle protein in wheat?
9. Which is the storage polysaccharide in animals?
10. Which is the vitamin available more in rice bran?

II Write Short notes on any FIVE of the following
1. Retrogradation
2. Dextrinisation

3. Caramelisation

4. Malting
5. Rancidity
6. Respiration rate
7. Blanching

III Answer ANY FIVE of the following.
1. Differentiate between gelalinization and gelation.
2. Explain the effect of moist and dry heat on starch.
3. What is maillard reaction?

4. Explain electrophoresis
5. Differentiate climacteric and non climacteric fruits

6. Explain syneresis
7. Explain different classes of preservatives.

IV Write an essay on any ONE of the follow ing
1. Explain the process of browning of fruits and vegetables
2. Explain the changes occur to different biomolecules during cooking.
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