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Q.1(a) Explain the concept of ‘water activity’. How water activity is relevant in assessment of perishability of 
foodstuff. 

[6] 

Q.1(b) Describe in details the characteristics of ‘bound water’. List the most common types of water-solute 
interactions. 

[6] 

   
   
Q.2(a) What is the nomenclature of a monosaccharide that carries – 2 aldehyde groups, aldehyde and keto 

groups and 2 keto groups?  
[2] 

Q.2(b) 
Q.2(c) 

What is caramelization? How is it carried out? 
Discuss the mechanism of oxidation of aldose to aldonic acids. 

[4] 
[6] 

   
   
Q.3(a) Give the systematic names for D-glucose and D-fructose. [2] 
Q.3(b) 
Q.3(c) 

Explain the relationship between specific rotation constant and angle of rotation. 
Describe different types of polysaccharides.                                                                                   

[4] 
[6]                                

   
   
Q.4(a) Describe the various components of bovine milk.  [6] 
Q.4(b) 
Q.4(c) 

Classify the various plant carbohydrates according to their chemistry and physiological roles. 
What are contractile proteins? Give examples.  

[3] 
[3] 

   
   
Q.5(a) Discuss along with relevant schematics the combined method approach to controlling growth of 

microorganisms towards food stability. 
[6] 

Q.5(b) Discuss the three major forms of processing of milk fats. [6] 
   
   
Q.6(a) Compare and contrast ‘enrichment’ and ‘fortification’ of food products. [6] 
Q.6(b) Discuss and compare the phenomenon: ‘cold shortening’ and ‘thaw rigor’. [6] 
   
   
Q.7(a) What do you mean by ‘mutual supplementation’? Give examples.  [6] 
Q.7(b) What are anti-nutrients? How can they be removed during food processing? [6] 
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