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Part: A (Objective) = 20
Part: B (Descriptive) = 50

I PART-B : oescriptive I

Duration: 2 Hrs. 40 Mins.

I Answer questioD DO.One (1)& any four (4) from the rest I

I. Define fats and oils. Write the names of sources offats and oils. Describe the
steps of physical refining and chemical refining of cooking oil.

2. Write the manufacturing of Margarine. Write the byproducts of fats and oils
and discuss their applications in food industries.

3. Describe the various extraction methods of fats and oils.

4. What is rancidity? Write a note on oxidative and hydrolytic rancidity. What are
the measures to prevent rancidity.

5. Write a brief note on lnteresterification and winterization process.

6. Define Hydrogenation. Discuss the process in details with a diagram

7. Discuss the Process of bleaching. Write the difference between fats and oils.

8. What is wet rendering and dry rendering? Discuss the different steps of
degumming process.
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