1901130802010001
EXAMINATION FEBRUARY-MARCH 2024
MASTER OF ARTS (SECOND SEMESTER)

HOME SCIENCE - LEVEL 1
FOOD SCIENCE(THEORY)

[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 : MASTER OF ARTS (SECOND
SEMESTER)

b. Name of the Subject : HOME SCIENCE - LEVEL 1
FOOD SCIENCE(THEORY)

c. Subject Code No : 1901130802010001
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 oilAsit utlleli gsUi waLL GUil: 6
Write short answer to the following question:

1) 2ISRlell 1L ALSHIR)] Ad([58L 2.
Classify vegetables based on pigment.

2) Hidell ABI[sULA WAHR 5l A URol) qul.
Write two factors affecting the cooking of meat.

3) U{lef W51 UlEe2 weq j?
What is smoking point of fat?

4) 5I0dL 50 Wal LS SalHi Veal JAwdlel] Qf Ly 8?
What happens to cut fruits and vegetables exposed to air?

5) ALl iefl wstcf] elRulsil otlH W)
Name the products made from soybeans.

6) SSHCHel 2 eq gj?

What is emulsion?
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Q.2  &Ullsf dd{[5Q Uuestdl, sutletl Ul[es e (AR Hilsdl w41y,
Explain the classification of fruits, give information about the nutritional value of
fruits.

¥eql
OR

U] Wl ddef AURI(SUIM] Hscd YHd], A UR scAIM] qldd] syl

[Qatdalr asaldl.
Explain the importance of fats and oils in cooking, explain in detail the processes
carried out on oils.

Q.3 Uls GdlRl dlul uesl ddi 35121 el dell AAS (AN Al HifSdl 241Ul
Give detailed information about post-harvest changes and their storage.

¥{gq|
OR

Welotl URReell uer [qull Gelel Ulsd duxdl.
Discuss the preservation methods of poultry with examples.

Q4 2sely duil: A1 d o)

Write short note: (any two)

1) AUQUSYIMI sl2ell GUALL
Uses of nuts in cookery

2) WIRLS ¥l 2q (e oiy
Relation between food and health

3) ddloflule] ulvg yey
Nutritive value of nuts and oilseed

4y U1896lef] 2{u1(sul
Fish cooking

*kkk*k
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