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B.Tech. Fourth Scmcster (Food, Pulp & Papcr, Oil & Paint & Peto Chem.) (CCS)

11014 : Sp. Tech.-I (Food Tech.- I) : 4 FT 02

P. Pages i 2

Time : Three Houts r,lliilflilliiltxil ill
AW - 3076

Max. Marks : 80

Notes I I
2

3

Ansrer Three question Frcm Section 'A" and Three question fiom Section "B"
Diagrams and Chcmicals equations should be given wherevcr necessary.
Illusbatc your ansu er necessary with the help of neat sketches.
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SECTION - A

What are carbohydrates? Explain thc structue of starch

OR

ot.
a) Explain the chemistry ofProccssiDg offats o! oils.

OR

a) What are amilo acids? How tley are olassified?

b) Draw the following stuctues:-
i) Valine.
ii) isoleucine
iii) Phenylalanine
iv) Mcthionine
v) T)'rosine.

l4

1,1Explain the structwes ofthe folloraing.
i) Amylopectin.
ii) Cellulose.
iii) Rectirs.

3. a) Wlat are lipids? How they are classifred?

b) What is rancidity? State the ftee radical mechanism ofoxidalive rancidity.

b) Dra!'the stuctures of:-
i) Butltic acid.
ii) Olcic acid
i.ii) Palrnitic acid
iv) Linolenic acid
v) Lauric acid.

5, a) Explain the primru.v and seconda4' structues ofploteins.

t') Wha! do )'ou uniieistand by Protein Detriiiii!-alion'
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SECTOIN B

Explain the typical parenchlma cell ol Fmirs & vegetables.

OR

Explain the chemical chaoges of Auit & vegetables on cooking and processing.

a) Describe thc sE:ucture ofskcletal Muscle ofmeat.

b) wl]at do you mean by 'regor monis' in meal?

OR

a) Explain meat cooking methods.

b) Draw well labelled smrcrure ofhen's egg.

a) Stale the effect ofhear on;nilk.

b) Give the composilioD ofmill(.

OR

a) Explain the sensory evaluatioo of foods.

b) Explaitr tlc lcrm 'Enz-vmalic browning in ibods'.
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