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RAN-2503030304011001
S.Y.B.Sc. (Home Science) (Semester-IV) Examination April - 2026

Major - Food Science-II (TH.)

Time: 1 Hour ] [ 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$p¡“¡ k„rnàsdp„ ìep¿epres L$fp¡. (L$p¡C 5) 05

 1) ìl¡âp¡V$u“.

 2) L$¡fpd¡gpBT¡i“.

 3) b„^pe¡g‘pZu.

 4) d¡fu“¡i“.

 5) äurT„N ‘p¡CÞV$.

 6) qai âp¡V$u“ L$p¡ÞkÞV²$¡V$.

â-2.  V|$„L$ “p¢^ gMp¡. (L$p¡C b¡)   10

 1) v|$^“u fQ“p A“¡ ‘p¡jL$ d|ëe.

 2) IX$p“u NyZhÑp Ap„L$hp“u ‘ÙrsAp¡.

 3) dpR>gu“y„ hN}L$fZ A“¡ s¡“y„ b„^pfZ.

â-3.  rhõspf’u S>hpb gMp¡. (L$p¡C A¡L$)   10

 1) dp„k“y„ A¡rS>„N A“¡ ¼ep¡qf„N A“¡ s¡“¡ V$¡ÞX$f b“phhp“u ‘ÙrsAp¡.

 2) Mp„X$ A“¡ k„b„r^s DÐ‘pv$“p¡“p NyZ^dp£.

ENGLISH VERSION

Q-1.  Define the following terms. (Any 5)   05

 1) Whey protein.

 2) Caramelization.

 3) Bound water.

 4) Marination.
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 5) Freezing point.

 6) Fish protein Concentrate

Q-2.   Write short notes. (Any 2)   10

 1) Composition and nutritive value of milk

 2) Methods to assess egg quality

 3) Classification of fish and its composition

Q-3.  Write in detail. (Any 1)   10

 1) Ageing and curing of meat & its methods of tenderization

 2) Properties of sugar and related products


