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RAN-2101130801010002

M. A. (Sem. - I) Examination October - 2023

Home Science : Paper - CCT - 1

Food Science - 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:

 M. A. (Sem. - I)

Name of the Subject :

 Home Science : Paper - CCT - 1 - Food Science - I

Subject Code No.: 2101130801010002

Seat No.:

Student’s Signature
 

â. 1.  “uQ¡“p âñp¡“p¡ V|$„L$dp„ S>hpb gMp¡.    (06)

 1. OJ A“¡ Qp¡Mp’u b“su rhrh^ ‘¡v$pip¡“p “pd gMp¡.

 2. Mp„X$“p NyZ^dp£ gMp¡.

 3. Mp¡fpL$“p d|ëep„L$““p b¡ l¡syAp¡ S>Zphp¡.

 4. L©$rÓd õhuV$“¡k A¡V$g¡ iy„?

 5. A„Ly$fZ’u ’sp apev$p gMp¡.

 6. v$|^“u Ap’phpmu A“¡ Ap’p hNf“u b“phV$p¡“p “pd gMp¡.

â. 2.   dkpgp A¡V$g¡ iy„? dkpgp“p L$pep£ A“¡ hN}L$fZ S>Zphu, L$p¡C‘Z ÓZ dkpgp A„N¡ 
rhõs©s dprlsu Ap‘p¡.   (08)

A’hp

â. 2.  ‘uZp„ A¡V$g¡ iy„? ‘uZp„“y„ hN}L$fZ S>Zphu, ãmfk“p ‘uZp„Ap¡ rhi¡ dprlsu Ap‘p¡.  (08)

â. 3.   HX$p“u “pdr“v$¡®ihpmu ApL©$rs v$p¡fp¡ A“¡ s¡“u fQ“p A“¡ b„^pfZ kdÅhp¡.  (08)
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A’hp

â. 3.   L$W$p¡m“y„ b„^pfZ A“¡ ‘p¡jZd|ëe kdÅhu, L$W$p¡m“u Ap’h¡g b“phV$p¡ rhi¡ S>Zphp¡. (08)

â. 4.  V|„$L$ “p¢O gMp¡. (Nd¡ s¡ b¡)   (08)

 1. õV$pQ®“u fp„^Zq¾$ep.

 2. ApëL$p¡lp¡guL$ ‘uZp„.

 3. fp„^Zq¾$epdp„ Mp„X$“p¡ D‘ep¡N.

 4. v$|^dp„ c¡mk¡m.

ENGLISH VERSION

Q. 1.  Write short answer to the following questions :  (06)

 1. Name the different products made from wheat and rice.

 2. Write the properties of sugar.

 3. State two objectives of food evaluation.

	 4.	 What	is	artificial	sweetness?

 5. Write advantages of sprouting.

 6. Name the fermented and nonfermented products of milk.

Q. 2. 	 What	are	spices?	State	the	function	and	classification	of	spices.		 (08)

  Give detailed information about any three spices.

OR

Q. 2. 	 	What	are	the	Beverage?	State	the	classification	of	beverages	and	 

information about fruit beverages.   (08)

Q. 3.  Draw a labelled diagram of an egg and explain its structure Composition. (08)

OR

Q. 3.   Explain the structure and nutritional value of pulses and explain the  

fermented products of pluses.   (08)

Q. 4.  Write short Notes. (any two)    (08)

 1. Cooking of starch.

 2. Alcoholic beverages.

 3. Use of sugar in cooking.

 4. Adulteration in milk.


