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RAN-2101130801010002
M.A. (Sem.- I) Examination November - 2025

Home Science (Paper - CCT-1) Food Science - I

Time: 2 Hours ] [ Total Marks: 30

k|Q“p : / Instructions

(1) D‘fp¡¼s v$ip®h¡g rhNsp¡ DÑfhlu ‘f Ahíe gMhu.

 Fill up strictly the above details on your answer book

Seat No.:

Student’s Signature

â.2.  “uQ¡“p âñp¡“p V|„L$dp„ S>hpb Ap‘p¡.    (6)
 1. A“pS>“u Ap’phpmu A“¡ Ap’p hNf“u b“phV$p¡“p “pd Ap‘p¡.
 2. L$W$p¡mdp„ fl¡gp„ T¡fu OV$L$p¡“p “pd Ap‘p¡.
 3. A„Ly$fZ’u ’sp„ apev$p gMp¡.
 4. ‘uZp„ A¡V$g¡ iy„?
 5. MpÝe“u NyZhÑp“y„ d|ëep„L$“ L¡$hu fus¡ L$fhpdp Aph¡ R>¡?
 6. HX$p“y„ ‘p¡jZ d|ëe S>Zphp¡.

â.2.  Qp¡Mp“p„ v$pZp“u “pdr“v$£i hpmu ApL©$rs v$p¡fu, s¡“p Sy>v$p Sy>v$p cpNp¡“p ‘p¡[óV$L$ dyëe A“¡   (8)
  fp„^Zq¾$ep rhi¡ gMp¡  

A’hp

â.3.  HX$p“u “pdr“v$£i hpmu ApL©$rs v$p¡fu s¡“u fQ“p A“¡ b„^pfZ kdÅhp¡.  (8)
A’hp

â.3.  dkpgp“p¡ A’® kdÅhp¡. A“¡ s¡“y„ hN}L$fZ A“¡ L$pep£ krhõsf kdÅhp¡. 
  
â.4.  V|„$$L$“p¢^ gMp¡. (Nd¡ s¡ b¡)    (8)
 1. v|$^ Ap^pqfs ‘uZpAp¡.
 2. HX$p“u NyZhÑp A“¡ HX$p“u NyZhÑp“y„ d|ëep„L$“.
 3. L$W$p¡m“u fp„^Zq¾$ep.
 4. Mp„X$“¡ gNsu ‘¡v$pip¡.
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ENGLISH VERSION

Q.1.	 	 Answer	the	following	questions	briefly			 	 	 (06)
 1. Name the fermented and unfermented preparations of cereals.
 2. Name the toxic components present in pulses.
	 3.	 Write	the	benefits	of	germination.
 4. What are drinks?
 5. How is the quality of food evaluated?
	 6.	 State	the	nutritional	value	of	eggs.

Q.2.  Draw	a	labelled	diagram	of	rice	grain,	write	about	the	nutritional	value		 	 (08)

	 	 of	its	different	parts	and	cooking	process.
OR

Q.3.  Draw	a	labelled	diagram	of	egg	and	explain	its	structure	and	composition.		 	 (08)

OR

	 	 Explain	the	meaning	of	spices.	And	explain	their	classification	and	functions
  in detail.

Q.4.	 	 Write	a	short	note.	(Any	two)		 	 	 	 (08)
 1. Milk based drinks.
	 2.	 Quality	of	eggs	and	evaluation	of	egg	quality.
	 3.	 Cooking	process	of	pulses.
	 4.	 Sugar	related	products.


