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RAN-1901130802010001
M.A. (Sem.- II) Examination April - 2026

Home Science (Paper - CCT -04) Food Science 

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.1.  “uQ¡“p âñp¡“p V|„$L$dp„ S>hpb Ap‘p¡.    06
 1. ipL$cpÆdp„ fl¡gp r‘Ád¢V$“p L$pep£ S>Zphp¡.
 2. s¡gurbepdp„ fl¡gp T¡fu sÐhp¡“p “pd S>Zphp¡.
 3. dp„k“u fp„^Zq¾$ep“¡ Akf L$fsp„ b¡ ‘qfbmp¡ gMp¡.
 4. k|L$pd¡hp“y„ ‘p¡[óV$L$ d|ëe gMp¡.
 5. MpÝe“p cp¥rsL$ NyZ^dp£ S>Zphp¡.
 6. ìep¿ep: DÐk¡QL$

â.2.  ipL$cpÆ“y„ ‘p¡jZd|ëe A“¡ fp„^Zq¾$ep rhi¡ krhõsf gMp¡.  08
A’hp

â.2.  kp¡epbu““y„ ‘p¡jZd|ëe S>Zphu kp¡epbu“ dp„’u b“su âp¡X$¼V$ rhi¡ dprlsu Ap‘p¡.  08

â.3.  ‘p¡ëV²$u: b„^pfZ, ‘p¡[óV$L$ d|ëe A“¡ fp„^Zq¾$ep rhi¡ kdÅhp¡.  08
A’hp

â.3.  Qfbu A“¡ s¡g“y„ ‘p¡jL$ue dlÐh S>Zphu s¡“p¡ fp„^Zq¾$epdp„ apmp¡ S>Zphp¡.  08 
   

â.4.  V|„$L$“p¡^ gMp¡. (Nd¡ s¡ b¡)    08
 1. Mp¡fpL$ A“¡ õhpõÕe k„b„^.
 2. amp¡: ‘p¡õV$ lph£õV$ a¡fapfp¡ A“¡ k„N°l.
 3. dpR>gu bNX$hp“p L$pfZp¡.
 4. BdëT“.
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ENGLISH VERSION

Q.1.	 	 Answer	the	following	questions	briefly.		 (06)
 1. State the functions of pigments in vegetables.
 2. Name the toxic elements in oilseeds.
 3. Write two factors affecting the cooking process of meat.
 4. Write the nutritional value of dried fruits.
 5. State the physical properties of food.
	 6.	 Definition:	Enzyme

Q.2.  Write in detail about the nutritional value and cooking process of vegetables.  (08)

OR

Q.2.  State the nutritional value of soybeans and give information about the products  (08)

  made from soybeans.

Q.3.	 	 Poultry:	Explain	the	structure,	nutritional	value	and	cooking	process.  (08)

OR

Q3.  State the nutritional importance of fats and oils and explain their contribution in 
  cooking.     (08)

Q.4.	 	 Write	a	short	note.	(Any	two)		 	 	 (08)
 1. Food and health relationship.
	 2.	 Fruits:	Post	harvest	changes	and	storage.
	 3.	 Causes	of	fish	spoilage.
	 4.	 Emulsions.


