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Unit-I
2 Marks Questions
1. Carbohydrates are classified into two main groups – what are they?
2. State the names of two monosaccharides

3. State the names of two disaccharides.

4. State the names of two polysaccharides.

5. What is stero-chemistry?

6. What is chiral centre?
7. Define Hygroscopcity of Carbohydrates
8. What is mutarotation?

9. What are sensory properties?

10. Define sweetness index
11. What is caramelization?
12. What is the Maillard reaction?

13. What is Glucose syrup?

14. Define high fructose corn syrup

15. Define Dextrose Equivalent
16. Define Degree of polmerisation
17. What are Sugar alcohols?
18. What is Oligosaccharides?
19. Define gel formation
20. Define Fiber- Cellulose
6 Marks Questions

1. Explain the term high fructose corn syrup
2. Write a note on nomenclature of carbohydrates

3. Explain the term amylopectin
4. Write a note on thickening of carbohydrates
5. What is meant by gelatinization?

6. Write a note on modified starches
7. Explain the term resistant starch
8. Explain the terms Dextrins and dextrans
9. Write a note on Starch hydrolsates
10. Explain the term gums
11. Write a note on hemicelluloses

12. Explain the term viscosity
13. Write a note on Fiber- Cellulose
14. Explain sensory properties
15. What is meant by gelatinization?

10 Marks Questions

1. Distinguish between Starch and Glucose
2. Give a detailed accounts on  Glucose syrup and high fructose corn syrup
3. Write notes on 
i) mono and disaccharides
ii) Hygroscopcity and solubility
iii) optical rotation
4. Write an essay on the carbohydrates
5. Write notes on
i) Maillard reaction
ii) Starch hydrolsates
iii) Malto dextrins
iv) Solubility
6. Explain the following
i) Food sources
ii) Functional role and uses in foods.
Unit-II
2 Marks Questions

1. Proteins are classified into two main groups – what are they?

2. State the names of two amino acid

3. State the names of two enzymes
4. What is protein? 
5. What is foam formation?

6. What is chiral centre of protein?
7. Define Texturized proteins
8. What is denaturation?

9. What is hydration of protein?

10. Define binding
11. What is swelling?

12. What is the Maillard reaction of protein?

13. Define gel formation of protein

14. What is emulsifying effect?

15. Define thickening of protein
16. What is solubility of protein?
17. What are the differences of essential and non essential proteins?
18. What is peptide linkage?
19. Define gel formation of protein
20. Write down the structure of glycine and alanine
6 Marks Questions

1. Explain protein in food

2. Explain food protein chart
3. Explain hydration of proteins

4. What are the compositions of proteins?
5. Write a note on protein properties 
6. Explain reactions of proteins in food systems
7. Explain the characteristic features of secondary structure of protein

8. Write a note on the applications of protein

9. Write a note on the different types of amino acids

10. Explain the polypeptide chain

11. Mention the differences between essential and non essential proteins

12. Write a note on different types of protein conformations
13. Explain activation of amino acids
14. Explain back bone of protein

15. Explain the types of chemical bonds in proteins

10 Marks Questions
1 What are the proteins structures? Explain these structures. 
2 What are chemical and functional properties of food protein?
3 Write a note on
i) Amino Acid Chirality

ii) Stereoisomerism and Enantiomers of the amino acids
4 Describes the amino acids in Maillard reaction
5 Write a note on amino acids characteristics and Structures
6. Explain the following
i) Food sources of protein
ii) Functional role and uses in protein 
Unit-III
2. Marks Questions
1. What are fats?

2. What is a saturated fat?
3. What are difference between saturated fats and unsaturated fats
4. Draw the structure of glycerol 

5. Define triglyceride 
6. Define oil
7. Define omega 3 fatty acid
8. Define crystal formation of fat and oil
9. What is polymorphism?
10. Define melting points
11. Define plasticity of fat and oil
12. What are the EPA & DHA?

13. What is meant by marine derived omega fatty acid?
14. Define plant derived omega 3 fatty acids
15. Define cis–trans isomerism of fatty acid
16. Draw the structure of 3-hydroxy-2-butanone
17. Define interesterification of fatty acid
18. Define winterization of oil

19. Define saponification

20. Define auto oxidation
6 Marks Questions

1 Explain hydrolysis of triglycerides

2 Explain unsaturated fatty acid 

3 Write a note on the different types omega 3 fatty acids

4 Explain the  physical properties of fats and oils
5 Write a note on chemical reaction of fats and oils
6 Explain triglyceride structure

7 Write a note on cis and trans isomerisation of fat and oil

8 Explain conjugated and non-conjugated double bond

9 Write a note on oxidation and reduction of fatty acid

10 Write a note on hydrogenation of cis and trans isomers

11  Explain the frying smoke point
12 Write a note on fat replacements
13 Write a note on chemical composition of fats

14 Explain deterioration of fats  hydrolytic rancidity
15 Write a note on shortening power of fats and oils
10 Marks Questions
1. Explain the following structure, composition and nomenclature of fats and oils
2. Physical and chemical properties of fats & oils
3. Classification of  monounsaturated and polyunsaturated fatty acid

4. State the functions of lipids? Give the examples

5. Explain the following
i) Radiolysis shortening power of fats
ii) Tenderization of fats and oils

iii) Modification of fats
6. Write an essay on fatty acids and oils
Unit-IV
2 Marks Questions
1. Define free bound water
2. What is entrapped water?

3. What is water activity?
4. Define Drinking water
5. Define mineral water
6. How will you express hardness?
7. How will you remove temporary hardness
8. What is the reason for permanent hardness?
9. What are the disadvantages involved in using hard water?
10. Why hard water is not used for washing clothes?
11. Define minerals
12. Define food color

13. Define food flavour
14. Define food aroma components
15. What is threshold value?
16. Define fine , polyphenols
17. Define phytoestrogens
18. Define protease inhibitors
19. What is Synthetic Colours?
20. Define artificial flavours
6 Marks Questions

1. Distinguish between the reasons of temporary hardness and permanent hardness
2. Write notes on hard water and soft water  
3. Explain physical properties of water

4. Write notes on drinking water
5. Explain mineral & vitamin content of foods
6. Write notes on free bound  and entrapped water
7. Explain temporary hardness and permanent hardness  
8. Write notes on drinking water and   mineral water
9.   Explain the disinfecting action of bleaching powder
10. Write notes on threshold values and off flavours 
11.   Write notes on phytates and polyphenols 
12.   Explain the phytoestrogens
13. Explain bioactive components
14. Explain food composition data bases
15. Distinguish between synthetic colour and natural colours
10 Marks Questions
1. Write an essay on treatment of domestic water supply
2. Give a detailed account on chemical and physical properties of water
3. Write an essay on water quality for food processing
4. Give a detailed account on aroma components present in herbs, spices, coffee, tea, cocoa, fruits, vegetables
5. Explain the following
i) phytoestrogens, 
ii) protease inhibitors
iii) food flavour 
iv) Synthetic Colours
6. Write an essay on temporary hardness and permanent hardness
Unit-V
2 Marks Questions
1. Define food composition databases

2. Define food combination of direct method
3. Define food combination of indirect method
4. Define food combination method
5. Define types of food composition data
6. What are original analytical values?
7. Define imputed values of food composition 
8. Define food consumption statistics
9. Define trade and economic factors
10.  Define sources of food composition data
11. What is nutritional evaluation of foods?
12. Define food regulations
13.  Define food consumption statistics
14. Define selection of foods within food groups
15.  What is food nomenclature?
16. National and international nutrition-labelling regulations
17. Define feasibility of analytical work
18. Define management of food composition data
19.  Define stages in food composition data management
20.  Define uses of food composition data
6 Marks Questions
1. Explain methods of compiling food composition databases
2. Write notes on simplified food composition database or tables
3. Explain special-purpose food composition tables and databases
4. Explain types of food composition database programme
5. Write notes on criteria for a comprehensive food composition database
6.  Explain uses of food composition data
7. Explain assessment of nutrient intakes (nutritional analysis)
8. Write notes on planning, advising or prescribing food and nutrient intakes (nutritional synthesis)
9. Explain therapeutic diets
10. Write notes on nutritional regulation of the food supply
11. Explain planning of nutrition intervention programmes
12. Write notes on  sampling and analytical programmes
13. Give a detailed account on preparing a list of foods
14. Write notes on  nutrients of public health significance in the country
15. Identifying priorities for revision of an existing database
10 Marks Questions
1. Write an essay on International harmonization of food composition programmes
2. Explain the following
i) Food composition tables- uses, 
ii) Food composition data bases
3. Write an essay on food groups and proximate composition
4. Explain stages in food composition data management
5. Explain the following
i) Food nomenclature
ii) Nutritional evaluation of foods
iii) Types of food composition data
6. Give a detailed account on preparing a list of foods
