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g 1 Full Marks : 45
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Time : 2 hours
1. oo° NERR *[1 wa Secnr IR Sfene - 1x6=6

Choose the correct answer from the
following :

(@ SRS Ta{ @FRY vI-udan o= AT 2

Which of the following fat-soluble
vitamins is/are present in milk?

) 49/ A
@ f / D
(i) 9 9= & / A and D
(ivy R/ B
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(2)

(b) oo csare fRureel o T

Urea is found as adulterant in

(i) NITS / milk
(i) IFS / coffee
(iii) =S / tea

(iv) *PUS / grains

(c) memmqﬁﬁﬁﬁﬂm

The most common adulterant present in
coffee is

(i) A / chicory
(ii) 316 / starch :
(iii) A / urea

(iv) ©*{9 @ / All of the above

(d) TFR e AW LI 2
Which of the following is food
preservative?

() 5w @w@Es / Sodium benzoate

(i) TEf= / Dulcin
(ifi) pcFe'® / Sucralose

(iv) &’fea sizges / Sodium cyclamate
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(3)

(e) CSRARH S=ocE RTCHI 87 2
Which is correct about vanillin?

(i) @Ry FwTTeRl

A flavouring agent

(i) Ry A JAAETIIA!
A food additive

(i) Sreeff-Z2gf o1 @B EAEARRS

o-hydroxy meta methoxy
benzaldehyde

(iv) AT AL
Food preservative

() Ao I8 IF IRG
The red colour of beet is due to
(i) =zF o
lycopene
(i) RoI-&2’ o
B-carotene
(iii) fRoCEzA
betalain

(iv) FFSRA

carcumin
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(b) T T NS e[S o FEHees Orer o1 |

Write a brief note on the principle of
dairy safety.

(c) e & F IS 2l o I@w 2 RS A=

B Bomee 2997 REERN FwfS Heerw- F41 |
1+2=3

What are the minerals found in milk?
Discuss about qualitative analytical
methods for the fat content in milk.

(d) I IF SO (TRl (@FETR @IS [ReEd
IR A7
Explain the qualitative analysis of
caffeine in coffee and tea.

!

4. SoF @A R @ R e 3Vax2=7
Answer any two of the following questions :

(@) G SCHIeTS B AN BiReNn AT W F4I |

Explain the application of sodium
cyclamate in food industry.

(b) I TrHITe THH AT oIy IR 2
TR JRE @A Aok [{I@ e
<901 1Y2+2=3"%
What are the uses of monosodium

glutamate in food industry? Discuss the
negative effects of using it.

fc) <«SYRNR RS 9 === G &2
Write a brief note on aspartame.
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S-Wmﬁ@mzﬁﬁv@ﬁm: 3Ysx2=7

Answer any two of the following questions :

(@ 7zE S o e (ol CAT T2

coEEpTR e oA <R~ 2 ST
sl 1+2°2=3%

What types of
pulses and asafoetid

detected? Discuss.

food adulterant found in
a? How can they be

(b)WWWWﬁS?WW MIETE
St 2 WWWW‘TH@ [l
=15 ST Rac SweenAl 90 1+1+1%=3%

What is the Food Adulteration Act in
of the Food

India? What is the purpose
Adulteration Act? Explain the health
problems caused due to adulterated

food.
(c) IW dAfeFesd € R W TR
DA 91 |

Discuss the importance of food
processing and packaging.

6. o= @R R @l o ves il 4x2=8
Answer any two of the following guestions :

(a) F-ER I | FSSAI M =Rm 2?2 I I3
T S 2 FEE I FEE TS Aeg =
2 1+1+2=4
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(b)

(c)

P25/49S5

| %

Which food colours are banned by
FSSAI? What is the limit for using food
colour? What are the harmful effects of
artificial food colour?

SERe 369 e [ 3o 2 WA I A
ot | 2+2=4

What do you mean by inorganic
pigment? Write about its uses.

TN ST A4 SR 6 2 2P At
Toere Tl SEredl 36T IR [ 2
e SEredl RN e 2 1+1+2=4

What are the main sources of coal tar
dye? What are their uses in cosmetic
product industry? What are the side
effects of using coal tar dye?
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(4)
Z-Wmﬁmmﬁﬁﬁwﬁm: 2x4=8

Answer any four of the following questions :

(@) m’w%vwﬁrwﬁm' 1+1=2
What is sucralose? Write its two uses.

(b) i cosrEeRer e & I
What do you mean by the term ‘food
adulteration’?

(c) ﬂﬁhas@msama@mmmwyaf%nﬂa¢nawn
Describe the main constituents for milk
composition.

@) 3@316W$ﬂ@m1%?”5m3Qﬁﬁifﬁﬂﬁfﬁﬁml

1+1=2
What is coal tar dye? Write about its
importance.

(o) wEfSR eom @b Y O T

3. o HEERS R e foReR TS f
Answer any three of the foll

(@)

| P25/495

Write a short note on dulcin.
owing questions :

Wf%’%w%@sﬁww%ﬁ%
el e Raw B

Write the detection methods for the

presence of chicory in coffee and chloral

hydrate in toddy.
( Continued )
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( Old Course )

Full Marks : 80
Pass Marks : 24

Time : 3 hours

1. S @ ~F1 SR g
Choose the correct answer from the following
(any six) :

(@) MRS A1 T e’ oo R
The major milk protein is
(i) A
casein
(t) o
niacin
(iii) CFE’TFRD

lactoferrin

(b) STRIT STyR [ P A P ?
The general test of milk is done by
(i) =R
lactometer
(i) SRR
viscometer
(i) pH o=
pH meter
P25/49S ( Continued )
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(0O, 5% o o semer T 4% o
APCF R 3wy ?
4% acetic acid which is commonly used
for

Preéserving pickles, sauces and
chutneys is known as

() @R / vinegar
(@) SRGF 4fSS / citric acid
(i) I 20T / carbohydrate

(d) REESF 500 @9 91 R ITERET =
(R

The chemical name of saccharin which
is 500 times sSweeter than sucrose is

() SRR / benzosulphimide
(i) RTH'ES / benzoate
(i) 9=s 9B[ / alkyl ester

(e) ERS e 2@ (caERRe ARG &
P =2

Metanil yellow adulterant added in
turmeric powder causes

() IR / vomiting
() (¥R / cancer
(i) ©ICFR / diarrhoea
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(9)

(h)

P25/49S

( 10 )

~IIGATRCSTET TS AT CPCAFAT A7 FCLT
= 7

Pasteurization is a process which helps
to preserve

(i) =<Fq / starch
(i) STS / rice

(i) gaE I/ liquid food

TS IS SIS ARSI R

Synthetic colour perrnitted to be used in
food is

(i) «fRa’fox / erythrocine
(i) 1§ &% / orange G
(i) g . WR. 9=. / blue VRS

T B @R o[ T A ARSI (R
Food spoilage is prevented by

() = @S oK 3w FE

increasing temperature during
storage

() T 89 Im TR
increasing moisture

(i) pH T IR
reducing pH

( Continued )
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UNIT—I
2. O] ﬂ‘mm & fra
Answer the following questions :
(@) MR SARFEAR R 2 Seaa < |

What are the composition of milk? Write
them.

(b) IR MR 1 S 2% Gr=o(cqoR R 2

What is Ultra High Temperature (UHT)
for milk processing?

ST/ Or
MRS 216 R ot R 2
How can you detect starch in milk?

(© @ NE U JFs fzfy 11 I [
T forre a2

How can you detect vanaspati ghee in
butter and desi ghee?

2x3=6

3. SR oNERT Seg oy - 4x4=16

Answer the following questions :

(@) ROOF'ROR 2 RN o[ T@ge [Rew9

IR @R i IR A ARG AT
=901 G

What is butyrometer? Describe t]:.le
quantitative analysis of fat content in
milk using this apparatus.
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b)) IR ~fooEa A4 coEEl GIE@R 2 T
BT ~[@ArF] A1 =W 2 AEd [ [ ACH
1A =TT 2 1+2+1=4

What are the main adulterants in coffee
powder? How are these tested? Why are
carrots good food for health?

(@) G S (RS ~rafSam I9ar 1 1

Describe various techniques used for
food preservation.

(A) FRFS A1 @2y q@ET [T =1 47 |

Describe the quantitative analysis of
caffeine in coffee.

[T/ Or
RfSa =T 2ot =T =T 1
Describe the different types of yogurt.

UNIT—II
4. SN ANERI O3 fay - 2x2=4
Answer the following questions :
(@ 70 5RTFIT 01 I SoFR<T goE Scad 47 |

Mention two health hazards of food
additives or preservatives.

(b) X0 B ERR {1 I <0 757 51 SAE SeEy
=901

Give two basic concepts for preventing
the food spoilage.

P25 /495 ( Continued )
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231/ Or
A 2| et R e 2

What do you understand by nutrition
values of food?

5. O @RI R @en ot el f : 4x3=12

Answer any three of the following questions :

(@) ww@mem%ﬁwmcﬁ;
ﬁamw&&@wnmﬁwwaﬂﬂ :
QAR [/ T FR{I 1 2 2 ‘
Explain the classes of food based on the ‘

perishability of food items. How is food |
spoilage prevented? ‘

(b) ST TP @rER wA @ 39
R A0 k= 91 27, 1 20 |

Explain the modern industrial technique
to preserve food on large scale.

(c) I KEE=FR F92 5lR0 I @S
FRIEC I+ FHR oo Peed Aok S@d
RaLt 2+2=4

What are food additives? Give the

functons of four additives and their
effiects on health.

P25/4935
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(d) A @ET @R aftea «bl e Rorwd

a#mwnimmlﬁmﬂ@wwqﬁmgﬂ_4

Give one qualitative methoq of ana.ly_sis
of benzoic acid preservative in food: Give
two examples of class 1 preservative.

(€) P I’ IJER I W2 (S SR
SR 9 @2 2+2=4

What is vanillin used for? Are vanilla
and vanillin the same?

UNIT—III
6. N RN Tey iy 22288
Answer the following questions : |
(@) X CoSERR Ifere of e o 2 |

YVhat do you understand by the term |
food adulteration’?

(b) DR TS BT YIS & CaETRT RRce =l
R ? CRANRF (FCT T S2_{S AS[ ¢ ?
1+1=2

What adulterants are usually added in
tea powder? How do these affect the

health?

5§/ Or
TRl @i o T € R G oAre
Ff=[]0 2 2

How do you detect red dye adulterant in
chilli powder?
P25/495 ( Continued )
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7. O IR A ren RRtR TEa B 4x3=12
Answer any three of the following questions :
(@) CSUTRIRS % 2144 2 fg =@ 4@l (B7S
CT. (SRR =14 141 | 3+1=4

How many types of adulterant are there?
Write the names of adulterants present
N common salt and cooking oil.
(b) TR &S W N CTEeREERd TH
S FEH @RS o] oo I41 A1 2+2=4

Write the names of adulterant and their

effect on health present in turmeric
powder and milk.

(€) R cSw|e 1 o FRPHZ. & 2

What are the reasons for the
adulteration of food?

I (@) & v et Ry amw cwEead &z I
l CPIET F 2?2 [T <47 |
A food is said to be adulterated if it falls
under various conditions. Comment.

UNIT—IV
8. Y SPICAR Ted frl - 2x2=4
Answer the following questions :

(@) ST TR A1 AT R PR F 901 TS
Jefq <47

Describe one method to extract natural
colour from food sample.

(b) AFST @R & 2

What are the natural colours?
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4=
9. WA oA Ted il 4x4=16

Answer the following questions :
(@) T TS Sy 69 BAEIR S AR
T omfS I 41 |

Describe the method to identify and
isolate synthetic colour in food product.

(b) T TS RzgeE oo wage I oeFd™ QoI
TS I /17 |

Describe the method to identify the oil
soluble colour in food stuff.

(€ IV T MR Ige oI TJIRE PRI
TSI PSER F 2 Rfeq AP IGF 47 S
EPTH® JRAZRR RFey 31 <41 | 2+2=4
What are the necessary requisites of a ¢
coloured compound to act as a food g
colour? Discuss various types of food

colours used in colouring foods and
cosmetics.

(d) 5 TR g3 2 TR @R & o2 oo
I'9 DR I AR I W 2 2SI
I I BR g o 52 1+1+1+1=4
What are coal tar dyes? What are the
properties of coal tar dyes? Are coal tar

dyes used in cosmetics? What are tk}e
side effects of coal tar dyes used In

cosmetics?
* % %
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