2101000106020085
EXAMINATION FEBRUARY-MARCH 2024
BACHELOR OF ARTS (THIRD YEAR)(SIXTH SEMESTER)
HOME SCIENCE: CC - XX - LEVEL 2
FOOD PRESERVATION - 11

[Time: As Per Schedule] [Max. Marks: 30]

Instructions: Seat No:

1. Fill up strictly the following details on your answer book
a. Name of the Examination : BACHELOR OF ARTS (THIRD
YEAR)(SIXTH SEMESTER)

b. Name of the Subject : HOME SCIENCE — XX — LEVEL 2
FOOD PRESERVATION - 11
c. Subject Code No : 2101000106020085
2. Sketch neat and labelled diagram wherever necessary.
3. Figures to the right indicate full marks of the question.
4. All questions are compulsory. Student’s Signature

Q.1 (%) 2sHi wdlul Guil. 6
Write short answer.

1. YellH QW) PFA
Write full name: PFA

2. WLl YRRIUL KMS of UHLQL 329 AdHi w414 82
How much KMS is taken in food preservation?

3. 212l 5uuni [dadtiRe] unIel 32q Adidi w41d 82
How much vinegar is taken in tomato ketch up?

4. YR (52301l o) GUALILL ),
Write two uses of ultra violet rays.

5. 3513Q1el HiUud lefl W1 5H Gud).
Write unit to measure irradiation.

6. SL0UHI Ui 2Ulefl ANAN s 241d B2 d Aledllefl 18 A dul.
What is adulterated in black pepper? Write one method to identify it.
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Q2 dlost snUefl aunarfle] dleil otlH duil. SleuRl & 3dl (aQl UlddR

Yl
Write names of fresh fruit juice preservation methods. Explain about any two
methods in details.

¥{gql
OR

el el WML A0 Wlawd sl yed [dad] (99l qul.
Write about the methods to identify adulteration in different foods.

Q.3 ey Y[RR&UQL UL duldl el el uReis) (Al Hilsdl 241l
Give information about various preservatives used for food preservation.

wql
OR

5(AH Y5a HIR2 dupdl Sl AU 53,
Discuss the driers used for artificial drying.

Q4 gseluquil. Rdildol)
Write short notes. (any two)

1. 501 Gaules ¥ (&2l (FPO)
Fruit Product Order

2. wle GHREL
Food additives

3. Y5dQlell SIUEIB] Wl AU 1)
Advantages and disadvantages of drying.

4. [dls81 glRIURREKL
Preservation by irradiation

*kkkk

2101000106020085 [2 of 2]



