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M.Sc. ( HS ) Semester - 2 (CBCS) Examination
August/September -2020 [OLD COURSE]

FOOD SCIENCE (CORE)
Time: 2:00 Hours Marks: 56
Instructions:
1. Figure to the right indicate marks.
2. There are five questions in the question paper.
3. Answer any four of the following questions.
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ENGLISH VERSION
Que-1  Write about the characteristics of fats and its uses in food preparation. (14)
Que-2  Give information about various types of coffee and various methods of coffee preparation in (14)
detail.
Que-3  Write about various leavening agents used in food preparation. (14)
Que-4  Give information about various artificial colours used in food preparation. (14)
Que-5  Write short notes. (14)

(A) crystallization of sugar

(B) Soft drinks.
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