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EASTtrRN UNIVERSITY. SRI LANKA,

FINAL EXAMINATION IN AGRICULTURE (500 Series) - 2000/2001

FOOD CHEMISTRY (ACH 521)

Au$ver all questiolrs

Time: 3 Hours

I. Discuss the inrportance ofthe

a) 0 - Amylase

c) Plant proteases

following enzymes in food industrl.

b) Pectinase-

d) Catalase

2. Giving examples, discuss the role of po lysaccharides in food industry.

Explain:

a) Emulsification and gelation as functional prcpedies oflood proteins.

b) Changes occulring in chlorophylls dur.ing processing ofgreeu vegetables.

Discuss the role ol
a) Antimicrobial agents as food pdditives.

b) Nitrites and nitrates in curing ofled meats and meat products.

Write notes on the following:

a) Dietary fat and coronary heart disease.

b) Additives other than sugals used as sweetening agents in food industry.


