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RAN-2001000105020085

T. Y. B. A. (Sem. - V) Examination November - 2023

Home Science : CC-14 (Core Compulsory)

Food Preservation - I

Time: 2 Hours ] [ Total Marks: 30

k|Q“p : / Instructions

(1)

 

“uQ¡ v$ip®h¡g  r“ip“uhpmu rhNsp¡ DÑfhlu ‘f Ahíe gMhu.
Fill up strictly the details of  signs on your answer book

Name of the Examination:

 T. Y. B. A. (Sem. - V)

Name of the Subject :

 Home Science : CC-14 (Core Compulsory) - Food Preservation - I

Subject Code No.: 2001000105020085

Seat No.:

Student’s Signature
 

â. 1.  V|„$L$dp„ S>hpb gMp¡.   (6)

 1. dpd®g¡X$dp„ am“p„ Vy$L$X$p L¡$V$gp âdpZdp„ Dd¡fhpdp„ Aph¡ R>¡?

 2. ìep¿ep gMp¡ : ‘¡ÃeyfpBT¡i“.

 3. L¡$“]N“u fus ip¡^“pf h¥opr“L$“y„ “pd gMp¡.

 4. MV$pi’u cf‘yf amp¡“¡ L¡$V$gp DóZspdp“¡ ‘¡ÃeyfpBT L$fu iL$pe?

 5. ìl¡ A¡V$g¡ iy„?

 6. ‘yfy “pd gMp¡ : CFTRI.

â. 2.  g]by“u S>¡gu b“phhp“u fus“y„ hZ®“ L$fp¡. Apv$i® S>¡gu“p gnZp¡ S>Zphp¡. (8)

A’hp

  Mp¡fpL$“y„ ‘qffnZ A¡V$g¡ iy„? Mp¡fpL$ ‘qffnZ“p dy¿e rkÝ^p„sp¡ kdÅhp¡.

â. 3.   Mp¡fpL$ue T¡f A¡V$g¡ iy„? s¡ dpV$¡“p L$pfZp¡, gnZp¡ A“¡ s¡“p bQph dpV$¡“p D‘pep¡  
S>Zphp¡.     (8)
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A’hp

  v$|^“¡ A‘psu âq¾$epAp¡ kdÅhp¡. v$|^dp„ ’sp„ bNpX$ rhi¡ QQp® L$fp¡.

â. 4.  V|„$$L “p¢^ gMp¡. (Nd¡ s¡ b¡)   (8)

 1. Mp¡fpL$ ÅmhZu“p apev$pAp¡.

 2. A’pZp“p„ âL$pfp¡.

 3. ip¡i b“phhp“u fus.

 4. Åd, S>¡gu A“¡ dpd®g¡X$ hÃQ¡“p saphsp¡.

ENGLISH VERSION

Q. 1.  Write short answer.    (6)

 1. How much shades are adding in Marmalade preparation?

	 2.	 Write	definition:	Pasteurization

 3. Write scientist name who discovered canning process.

	 4.	 At	what	temperature	can	sour	fruits	be	pasteurized?

 5. What is Whey?

	 6.	 Write	full	name:	CFTRI

Q. 2.   Explain the method to prepare lemon jelly. Mention the characteristics  

of an ideal jelly.    (8)

OR

   What is food preservation? Explain the main principles of food  

preservation.

Q. 3.  What is food poisoning? Explain its causes, symptoms and remedies.  (8)

OR

  Explain the process of milk treatments. Discuss the spoilage in milk.

Q. 4.  Write short notes. (any two)    (8)

 1. Scope of food preservation.

 2. Types of pickle.

 3. Method to prepare sauce.

 4. Differences between jam, jelly and marmalade.


