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WEST BENGAL STATE UNIVERSITY 

B.Sc. Honours Part-II Examination, 2020 

FOOD AND NUTRITION 

PAPER: FNTA-IV-A 

Time Allotted: 2 Hours Full Marks: 50 

The figures in the margin indicate full marks. 

Candidates should answer in their own words and adhere to the word limit as practicable. 
All symbols are of usual significance. 

 UNIT-I  

1. Answer any five questions from the following: 2×5 = 10 

(a) Why are cereals and pulses complementary to each other?  

(b) Name two fermented products of rice.   

(c) Name two pigments present in vegetables.   

(d) Name an essential oil present in garlic and mention its health benefit.  

(e) Define the term beverages.   

(f) Name two proteins present in meat fiber.  

(g) Name two harmful microbes present in milk.  

(h) What is FPO?  

(i) What is egg bloom?  

(j) What is intentional adulteration?  

   

2. Write short notes on any four of the following:  4×4 = 16 

(a) Spoilage of fish  

(b) Enzymatic browning  

(c) Whey proteins  

(d) Canning   

(e) Parboiling of rice  

(f) Emulsifier  

(g) Processing of tea  

(h) Convenience food.  
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3. Answer any two questions from the following: 12×2 = 24 

(a) (i) Describe the process of ‘Hydrogenation of fat’. 4 

 (ii) Explain the process of milk pasteurization. 4 

 (iii) Discuss about gelatinization and dextrinization of starch.  2+2 

(b) (i) What is Maillard reaction?  2 

 (ii) What do you know about Caramelization of sugar? Write a note on factors 

affecting it. 

2+3 

 (iii) Briefly discuss your understanding about the significance of HACCP in 

industry. 

5 

(c) (i) Discuss the role of natural and chemical preservatives in food processing.  4 

 (ii) Discuss the role of leavening agent in the banking industry.  4 

 (iii) Discuss briefly about parboiling of rice along with its advantages and 

disadvantages.  

4 

(d) (i) Write in brief about the Rancidity of fats and oils. 3 

 (ii) Write a note on curing of meat. 3 

 (iii) Distinguish between Jam and Jelly. 2 

 (iv) What is favism? Briefly mention the dietary restrictions in it.  2+2 

   

 N.B. : Students have to complete submission of their Answer Scripts through E-mail / Whatsapp 

to their own respective colleges on the same day / date of examination within 1 hour after 
end of exam. University / College authorities will not be held responsible for wrong 

submission (at in proper address). Students are strongly advised not to submit multiple 

copies of the same answer script.  
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