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MASTER'S DEGREE (€.8.8) EXAMIMNATION, OCTOBER 2025
2024 ADMISSIONS REGULAR
SEMESTER il - CORE COURSE Food Science And Nutritien
FN3C09TMZS - Advanced Food Science

Time : 3 Hours Madmum Weight : 30
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Part A
ight questions. Each question carries 1 weight {8xi=8)
Difiersntiate betwsen collcids and crystalicids
Bring cut the reiaticnship betwesn water activity and shelf life of foods.
Siate the different levels of protein structurs.

Discuss cn the biolegica! functions of proteins.
What are texturised protsins?

Write 2 note on the sifect of cocking on fish
What is quick freezing?

What ars the tives of suiphuring fruits?
What are non-intentional foed additves?

note on phyicesirogens. List out the sourcas and heaith benefits.
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Part B
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nywer any S questions. Each question carries 2 weight

t. Elaberats on the classification of colicidal systams. Give suitable examples

Explain the types of the microbial polysaccharides and enlist their applications.
Write a nots on the composition of pulses.

Cive an cutiine of the comgosition of egg.

. Yrits a nete on the structure of cersals.
. Write 2 ncte on the natural methods of drying and mention its merits and demerits.

. Discuss the functions of antioxidants and chelating agents in procsssed feods.

How ars fiavouring agenis classified?
Part C

uesiions. Each guestion carries 5 weight {2x3=10)

. Elzterzte on the auto oxidation in fats. Bring out the facters influencing it

Dizcuss the enti-nutritional factors present in pulses .

1. Exgiain the medam methods of dehydration of foods.

Comrrent on the role of foed addiiives In improving the quality of processed foeds.




