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RAN-2003030104040051

S.Y.B.Sc. (Home Science) (Sem.-IV) Examination April - 2023

Food Science (Paper - F9)

Time: 2 Hours ] [ Total Marks: 50

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:

 S.Y.B.Sc. (Home Science) (Sem.-IV)

Name of the Subject :

 Food Science (Paper - F9)

Subject Code No.: 2003030104040051

Seat No.:

Student’s Signature
 

(2) âñ 1 afrS>eps R>¡.
(3) bpL$u“pdp„’u L$p¡B‘Z 4 âñp¡“p S>hpb gMp¡.
(4) v$f¡L$ âñ kdp“ NyZ ^fph¡ R>¡.

Q.1.  “uQ¡“p iåv$p¡“u kdS|>su Ap‘p¡. (L$p¡C‘Z ‘p„Q)  10

 1. rdgpX®$ $qfA¡L$i“

 2. V²$u‘ku“ BÞlu$buV$f

 3. d¡ëV$]N ‘p¡BÞV$

 4. ågpÞQ]N

 5. Inversion Ap¡a iyNf

 6. f¡ÞkuX$uV$u

 7. X¡$¼kV$²u“pBT¡¡i“

Q.2. A. True solution A“¡ colloidal solution hÃQ¡“p¡ saphs S>Zphp¡. 05

 B. L$W$p¡m“p ‘p¡jZd|ëe rhj¡ V|$„L$dp„ kdÅhp¡.   05

Q.3. A. v$|^“p fpkperZL$ b„^pfZ rhj¡ V|$„L$dp„ kdÅhp¡.  05

 B.  IX$p“u õhÃR> ApL©$rs rhrh^ cpNp¡“p “pd kp’¡ v$p¡fp¡. 05
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Q.4.   Mp¡fpL$“p cp¥rsL$ A“¡ fpkperZL$ NyZ^dp£“y„ dlÐh A“¡ “pd S>Zphp¡ A“¡  
L$p¡B‘Z ÓZ“¡ V|$„L$dp„ kdÅhp¡.   10

Q.5.  ÁgyV$“ ap¡d®¡i“ A¡V$g¡ iy„ s¡ kdÅhp¡ A“¡ ÁgyV$“ ap¡d¡®i““¡ Akf L$fsp ‘qfbmp¡ rhj¡ 
QQp® L$fp¡.     10

Q.6.  V|„$L$“p¢^ gMp¡. (L$p¡B‘Z b¡)   10

 1. Enzymatic browning reactions

 2. L$W$p¡mdp„ fl¡gp Toxic factors A“¡ s¡“¡ v|$f L$fhp.

 3. fp„^ZL$mpdp„ ‘pZu“p L$pep£

Q.7.  L$pfZp¡ S>Zphp¡.(L$p¡C ‘Z ‘p„Q)   10

 1. L$p¡buS> A“¡ agphf“¡ Myëgp hpkZdp„ fp„^hp Å¡CA¡.

 2. dpk L$fsp„ dpR>gu“¡ fp„^hpdp„ Ap¡R>p¡ kde gpN¡ R>¡.

 3. Butter “p¡ D‘ep¡N smhp dpV$¡ ’sp¡ “’u.

 4. lpX®$ boiled A¡N“¡ syf„s W„$$X$p ‘pZudp„ X$|$bpX$hy„ Å¡CA¡.

 5. Qp¡Mp“p gp¡V$dp„’u kpfu NyZhÑp“u S>¡g b“su “’u.

 6. ipL$cpÆ b“phsu hMs¡ kp¡X$p Dd¡fhp“u kgpl Ap‘hpdp„ Aphsu “’u.

ENGLISH VERSION

Instructions: 

(1) Question No. l is compulsory.

(2) Attend any four from the remaining questions.

(3) Each question carries equal marks.

Q.l  Explain the following terms. (Any 5)  10

 1. Millard Reaction

 2. Trypsin Inhibitor

 3. Melting point

 4. Blanching

 5. Inversion of sugar

 6. Rancidity

 7. Dextrinization 
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Q.2 A. Differentiate between true solution and colloidal solution. 05

 B. Explain in brief about nutritional composition of legumes/pulses. 05

Q.3 A. Explain about chemical composition of milk. 05

 B. Draw a neat and clean diagram of egg.  05

Q.4  Mention the physical and chemical properties of food with its importance  

in brief. Explain any three properties in brief. 10

Q.5  Explain what is Giuten formation? Discuss the factors affecting gluten 

formation.     10

Q.6  Write short notes. (Any two)   10

 1. Enzymatic browning reactions

 2. Toxic factors in legumes/pulses and its elimination

 3. Functions of water in food processing 

Q.7  Give reasons for the following. (Any Five) 10

	 1.	 Cabbage	and	cauliflower	should	be	cooked	by	open	pan.	

 2. Fish requires less cooking time than meat. 

 3. Butter is not used for deep fat frying. 

 4. Hard-boiled egg should be immediately immersed in cold water. 

	 5.	 Rice	flour	does	not	form	good	gel.	

 6. Addition of soda is not advisable in cooking vegetables.


