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I. Answer any FIVE of the following ' 3x5=15

1. What is Williams-Landel-Ferry equation?
Whrite a note on food emulsions and foams.
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What are cligosacharides? Give examples and mention ifs application.
What acylgylcerols? Give examples.

What is browning of food? Mention the types of browning reactions.
What are enzyme co-factors? Give examples. '
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Write a note on enzyme catalysis.

Il. Answer any FIVE of the following 5x5=25

8. What are the effects of water activity on shelf life of foods?
f 8. Discuss the structural analysis of polysaccharides.

10. Discuss the properties of unsaponifiable constituents.
1 11. What are lipoproteins? Mention the types of lipoproteins.

12. Define peptides? Discuss the physical and sensorial properties of peptides.

| - 13. What are enzymes? Explain the isolation and purification of enzymes.
14. Discuss the chemical and enzyme catalyzed reactions in foods.
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IIIl. Answer any TWO of the following 10x2=20

15. What are polysaccharides? Write a detailed note on enzymatic degradation of
polysaccharides.
18. Explain the biosynthesis of fatty acids?

17. Write in detail the applications of enzymes in food industry.

iv. Answer the following 10x1=10

18. What are amino acids? Discuss in detail the classification, physical and chemical
properties of amino acids.
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