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Part A
Answer any ten questions.

Each question carries 2 marks.

Short note on omega 6 fatty acids.

Write about phospholipids.

What is alkali refining?

Give any 2 important sources of major oil seeds.
Write any 2 application of refractive index method.
What is flash and fire point?

Write a note on saponification number.

Short note on active oxygen method.

Write a note on 4 important characteristics of packaging material.
Give any 4 examples for antioxidants.

Define spices.

List out the importance of minor spices in India.

(10x2=20)
Part B
Answer any six questions.
Each question carries 5 marks.
What is emulsification?
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Write about hydrolytic rancidity.

Explain about functions of fats.

Write a short note on shortening with examples.

Write about sample preparation in fat analysis.

Write a note on decomposition mechanisms in triglycerides.
Differentiate between oxidative and hydrolytic rancidity.

Write a short note on factors to be considered during packing.

Write a short note on importance and medicinal uses of major and minor spices.
(6x5=30)
Part C
Answer any two questions.

Each question carries 15 marks.

Enumerate different types of shortening agents.
Briefly discuss about rendering,pressing and solvent extraction methods of oil extraction.
Write a short note on following: i) Peroxide Value and ii) TBA Test.

Discuss about major spices of India.
(2x15=30)
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