647510 MHS2fscC0310 Seat No:
M.Sc. ( HS ) Semester - 2 (CBCS) Examination
March/April- 2018
FOOD SCIENCE

(CORE)
Time: 2:30 Hours Marks: 70

Instructions:
1. WAl ust sRauld B.
Questions No.1 is Compulsory.
2. ouslsttiell slsuel el Al
Attempt any 3 from the rest.
3. ust ol ol goll oL UL B.
Question No.2 to 6 carry equal marks.
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ENGLISH VERSION
Que-1  Write answer in short. (08)

1. Flavors and Aromas.
2. Forms of water.

3. Emulsion.

4. Crystallization of sugar.
Que-2  Give the information of process, methods and types of coffee. (18)
Que-3  Define about food constituents. (18)
Que-4  Give the information about use of thickeners and preservatives in food. (18)
Que-5  Give the information of alcoholic and non alcoholic beverages. (18)
Que-6  Describe recoipies of cereal based fermented products. (09)
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