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. Part A
nswer ALL THE questions. ' 10x2=20 marks

1. What is meant by Recommended Dietary Allowance?

2. Give the mineral composition of whole milk.

3. What is the role of potassium ion in the body?

4. Write the equation for calculating water activity.

5. What are dietary fibres?

6. What is the relationship between interfacial tension and adsorption?

7. What is the role of Arrhenius equation in shelf life study?

8. What is the relationship between relative vapour pressure and food stability?
9. Give examples for dipole-dipole and dipole-induced dipole interactions.

10. Define order of a reaction.

PartB
swer ANY EIGHT questions. 8x5=40 marks

11. Explain the mechanism of freeze drying technology. Relate its approach to food stability.
12. Explain the Lowry-Bronsted theory of acids and bases.
13. State Kirchoff’s equation and explain its application.
14. Explain the factors which affect the shelf life of a food,
15. How can the ash content in a food is estimated?
16. How can calcium be estimated by the complexometric method?
17. What is the relationship between AH,AS and AG? Explain how this relationship is applied
in understanding the feasibility of a chemical reaction.
18. Explain Karl —Fischer titration and its uses.
19. Explain the relevance of glass transition in food stability.
"20. What are the natural sources of calcium and phosphorous?Discuss the importance of
calcium and phosphorous in the human body.
21. Distinguish between hydrophilic and hydrophobic interactions with examples.
22. What are endergonic and exergonic reactions? Explain how an endergonic reaction is
made to occur spontaneously in a biological process.




Answer ANY FOUR questions. : 4x10=40 marks

Part C

23. 1) Explain surfactants with examples and give their importance in food chemistry., (5) :
ii)What is the theory of electric double layer and its relevance to understanding |§

sedimentary aggregation and liquid dispersions? 5)
24. 1) Discuss van der Waals forces with examples, (5)
ii) What is the relationship between water activity and food stability? (5)

25. Explain the different types of gels and their applications in food preparation. __
26. Distinguish ionic and covalent compounds in terms of the nature of the interaction and' -_.'
physical properties. Give suitable examples for each.
27. Explain why food materials should be dried for preserving. Explain the different methods
of drying food "
28. i) What are the chemical and functional properties of nickel and copper in food? (5)

if) What are the consequences and benefits of vacuum freezing with reference to the
stability of food? )
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