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T.Y.B.Sc. (Sem. VI) Examination April - 2023

Home Science - Food Processing (TH) : Paper F 18 

Set - II

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.Sc. (Sem. VI)

Name of the Subject :


Home Science - Food Proceassing (TH) : Paper F 18 

Set - II

Subject Code No.: 2103030106030003

Seat No.:

Student’s Signature

 

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

âñ-1  “uQ¡“p„ iåv$p¡“u kdS|>su Ap‘p¡/$“uQ¡“p“p V|$„L$dp„ S>hpb Ap‘p¡. (L$p¡C‘Z ‘p„Q) (10)

 1. dpëV¡$X$ OJ (Malted Wheat)

 2. OJ“p gp¡V$“y„ ågutQN

 3. Tempeh

 4. Qp“p ‘p„v$X$p“y„ ad£ÞV¡$i“

 5. õV$pÞX$X$p®BÄX$ rdëL $(Standardized milk)

 6. duV$“y„ L©$rÓd V$¡ÞX$fpC[S>„N (Artificial tenderizing of meat)

 7. Ap¡gp¡ÞN V$u (Oolong tea)

âñ-2  (A) aŸX$ ‘°p¡k¡rk„N“u ‘ÙrsAp¡ A“¡ ‘pep“p rkÙp„sp¡ “u “p¢^ L$fp¡. (05)

 (B) OJ“p v$pZp (wheat grain)“u õhÃR> fQ“p/ApL©$rs v$p¡fp¡. (05)

âñ-3 (A) L$W$p¡m“p L$|qL„$N A“¡ fermentation rhj¡ V|„L$dp„ kdÅhp¡. (05)

 (B) ep¡Áe Dv$plfZ kp’¡ beverages “y„ hN}L$fZ L$fp¡.  (05)
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âñ-4 (A) Dried salted qai rhj¡ V|$„L$dp„ gMp¡.    (05)

 (B) Convenience aŸX$“p apev$pAp¡ A“¡ N¡fapev$pAp¡ S>Zphp¡.  (05)

âñ-5  Cheddar cheese “p d¡Þeya¡¼Qf]N “p¡ ãgp¡QpV$® s¥epf L$fp¡ A“¡ kp¥’u dlÐh“p  (10) 
ÓZ õV$¡àk rhNshpf kdÅhp¡. 

âñ-6$   V|„$L $“p¢^ gMp¡ (L$p¡C ‘Z b¡)    (10)

 1) Breakfast cereals

 2) Hydrogenation Ap¡a a¡V¹k A“¡ Ap¡Cëk

 3) Carbonated beverages “y„ âp¡k¡tkN

âñ-7  “uQ¡“p“p L$pfZp¡ Ap‘p¡.   (10)

 1) ARF (Amylase Rich Food) b“phhp dpV$¡ malted cereals A¡ basic raw  
dqV$qfeg R>¡.

 2) b°¡X$ b“phhp dpV$¡ h‘fpsp gp¡V$“y„ Maturing L$f¡gy„ lp¡e sp¡ s¡ b°¡X$“u ¼hp¡rgV$u Bçâ|h  
L$f¡ R>¡.

 3) Soaking (‘gpmhp“u ‘°¾uep) A¡ legumes/pulses “p âp¡k¡rk„N“p¡ A¡L$ AphíeL$  
cpN R>¡.

 4) Homogenization “u âq¾$ep bpv$ rdëL$“y„ spÐL$prgL$ Pasteurization L$fhy„ Å¡CA¡.

 5) L|$qL„$N A¡ duV$“¡ h^pf¡ soft b“ph¡ R>¡.

ENGLISH VERSION

Instructions: 

(1) Question No. 1 is compulsory.

(2) Attend any four from the remaining questions.

(3) Each questions carries equal marks.

Q. 1   Explain the following terms/answer the followings in brief (any 5)  (10)

 1. Malted Wheat

 2. Bleaching of wheat flour

 3. Tempeh

 4. Fermentation of tea leaves

 5. Standardized milk

 6. Artificial tenderizing of meat

 7. Oolong tea
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Q. 2 (A) Enumerate the methods and basic principles of food processing.  (05)

 (B) Draw a neat diagram/structure of wheat grain. (05)

Q. 3 (A) Explain in brief about fermentation and cooking of pulses/leg (05)

 (B) Classification of beverages with suitable examples. (05)

Q. 4 (A) Write a brief note on dried salted fish.  (05)

 (B) State the advantages and disadvantages of convenience foods. (05)

Q. 5   Prepare a flow-chart of manufacturing of Cheddar cheese and explain (10) 

the most important three steps in detail. 

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

 1) Breakfast cereals

 2) Hydrogenation of fats and oils

 3) Processing of carbonated beverages 

Q. 7  Give reasons for the followings:   (10)

 1) Malted cereals are basic raw materials for making ARF.

 2) Maturing improves quality of flour used for bread making.

 3) Soaking of legumes/pulses is an essential part of their processing.

 4) Milk should be immediately pasteurized, after the process of homogenization.

 5) Cooking makes the meat softer.


