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SECTION A – (10 X 1= 10)
ANSWER ANY TEN QUESTIONS

1.    According to FSSAI regulations, which of the following is true about food additives?
A. Any additive can be used without approval
B. Food additives are regulated based on safety and permissible limits
C. Food additives are allowed only in imported food products
D. Food additives are prohibited in packaged food
                                      
2.      Which of the following is NOT a physical characteristic of food?
A. Colour
B. Tenderness
C. Nutritional content
D. Viscosity
                                                              
3. Which of the following can lead to retrogradation in starch-containing foods?
A. Rapid heating
B. Prolonged storage at low temperatures
C. High levels of fat
D. Low water content during cooking

4. Gel formation in food is primarily the result of which process?
A. Denaturation of proteins
B. Aggregation of starch molecules after gelatinisation
C. Evaporation of water from the food
D. Breakdown of fats into smaller molecules

5. What happens to the enzyme lactase in milk when it is boiled?
A. It becomes more active
B. It remains unaffected
C. It gets deactivated due to denaturation
D. It converts milk into curd

6. What does marbling in meat refer to?
A. The size of the meat cut
B. The distribution of fat within the muscle
C. The thickness of the meat slice
D. The way the meat is packaged

7. Which of the following is a non-fermented beverage?
A. Kombucha
B. Beer
C. Green tea
D. Cider

8. What is the primary factor that triggers the ripening of fruits?
A. Photosynthesis
B. Ethylene gas production
C. Absorption of sunlight
D. Increase in water content

9. What is the role of fat as an emulsifying agent in cooking?
A. To add sweetness to dishes
B. To stabilize mixtures of oil and water
C. To increase the cooking temperature
D. To act as a leavening agent

10. Which plant-based food is commonly used as an alternative protein source?
A. Corn
B. Soybeans
C. Potatoes
D. Lettuce

11. Which of the following condiments is fermented?
A. Ketchup
B. Mayonnaise
C. Kimchi
D. Honey

12. Which of the following is an example of a food product where fat acts as an emulsifying agent?
A. Bread
B. Mayonnaise
C. Jam
D. Pasta

SECTION B – (5 X 5 = 25)
ANSWER ANY FIVE QUESTIONS

13. Explain the importance of microscopic examination in food analysis.
14. Discuss the effect of cooking on the nutritive value, quality, and quantity of legumes.
15. Describe the factors influencing egg white foam formation and the proper methods for storing eggs to maintain their quality.                                       
16. Classify the pigments present in foods.
17. Explain the concepts of biofortification and organic food.          
18. Examine the role of chemical and physio-chemical methods in the analysis of food.
19. Elucidate the different processing methods of cereals.





SECTION C – (4 X 10 = 40)
ANSWER ANY FOUR QUESTIONS
                                                                                                     

20. Discuss the various types of food adulteration, common adulterants used.
21. Explain the role of Textured Vegetable Protein (TVP) and the toxins present in pulses.                                    
22. Discuss the classification, composition and nutritive value of fish. 
23. Enumerate the post-mortem changes that occur after slaughter and the methods of tenderizing meat.
24. Examine the changes in the nutritive value of fruits due to cooking and processing methods.                        
25. Explain the process of caramelization, the stages of sugar cookery, and its significance in Indian sweet preparations.
.
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