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RAN-2503030304011001

S. Y. B. Sc. (NCF-NEP) (Sem. - IV) Examination April - 2025

Food Science II

Time: 1 Hour ] [ Total Marks: 25

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. (NCF-NEP) (Sem. - IV)

Name of the Subject :

 Food Science II

Subject Code No.: 2503030304011001

Seat No.:

Student’s Signature
 

â. 1.  “uQ¡“p iåv$p¡“¡ k„rnàsdp„ ìep¿epres L$fp¡. (L$p¡B‘Z 5) 05

 1. f¡r““

 2. dp„k“y„ V¡$ÞX$qf„N

 3. ‘y“:k„ep¡rS>s v|$^

 4. L$pfpd¡gpBT¡i“

 5. HX$pdp„ FeS “u fQ“p

 6. FPC

â. 2.  rhõspf’u S>hpb gMp¡. (L$p¡B‘Z A¡L$) 10

 1. v|$^“p âL$pfp¡ A“¡ Nfdu, A¡rkX$ A“¡ DÐk¡QL$p¡“u Akfp¡ rhi¡ gMp¡.

 2. dp„kdp„ DÐ‘pqv$s ‘p¡õV$ dp¡V®$d a¡fapfp¡ rhi¡ rhNshpf gMp¡.

â. 3.  Vy„$L$ “p¢^ gMp¡. (L$p¡B‘Z b¡) 10

 1. ‘pZu“p âL$pfp¡ A“¡ fkp¡B ‘f s¡“u Akf rhi¡ gMp¡.

 2. õaqV$L$ue A“¡ rb“-õaqV$L$ue L¡$ÞX$u hÃQ¡“p saphs rhi¡ gMp¡.

 3. fkp¡Bdp„ HX$p“u c|rdL$p rhi¡ gMp¡.
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ENGLISH VERSION

Q. 1.  Define the following terms in brief. (any 5) 05

 1. Renin

 2. Tenderizing of meat

 3. Recombined milk

 4. Caramelization

 5. FeS formation in egg

 6. FPC

Q. 2.  Write in detail. (Any one) 10

 1. Write about the types of milk and effects of heat, acid and enzymes.

 2. Write in detail about post mortem changes produced in meat.

Q. 3.  Write short notes. (Any two) 10

 1. Write about the types of water and its effect on cooking.

 2. Write about the difference between crystalline and non-crystalline 

candies

 3. Write about role of egg in cookery.


