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RAN-2503030305055001
T.Y.B.Sc. (Home Science) (Sem.-V) Examination October - 2025

Food Processing (TH)

 [ Total Marks: 25

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.1.  “uQ¡“p„ iåv$p¡“u ìep¿ep Ap‘p¡ (L$p¡B ‘Z ‘p„Q)   5
 1. Margarine (dpNp®fu“)
	 2.	 Artificial	milk

 3. Wheat-Soya Flour

 4. Blending of Tea

 5. Winterization

 6. fpBk b°p“ Ap¡Bg

â.2.  V|„$L$ “p¢^ gMp¡ (L$p¡B ‘Z b¡)    10
 1. OD“p gp¡V$“u milling ‘R>u“u treatments

	 2.	 Legumes/Pulses	“y„ Decortication A“¡ Germination.

 3. Carbonated beverages “y„ processing

â.3.  “uQ¡“p“p rhõs©s S>hpb Ap‘p¡  (L$p¡B ‘Z A¡L$)  10
 1. L$p¡au “y„ âp¡k¡tkN.
 2. rdëL$ “y„ âp¡k¡tkN.

ENGLISH VERSION

Q.1.	 	 Define	the	following	terms.	(Any	5)	 	 	 5
 1. Margarine
	 2.	 Artificial	milk
	 3.	 Wheat-Soya	flour
 4. Blending of tea
 5. Winterization
 6. Rice bran oil
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Q.2.	 	 Write	short	notes	on	(Any	two)	 	 	 	 10
	 1.	 Post	milling	treatments	of	flour.
	 2.	 Decortication	and	germination	of	legumes/pulses.
 3. Processing of carbonated beverages.

Q.3.	 	 Answer	the	followings	in	detail	(Any	one)	 	 10
 1. Processing of coffee.
 2. Processing of Milk.


