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RAN-2503030305055001
T.Y.B.Sc. (Home Science) (Sem. V) Examination March - 2026

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¡C‘Z ‘p„Q)   (05)
 1. aŸX$ âp¡k¡tkN
 2. rdg¡V¹$k (Millets)
 3. fpCk b°p“ Ap¡Cg
 4. rhÞV$fpCT¡i“ (Winterization)
 5. Anti-Nutritional factors

 6.  Decaffeinated coffee

â.2.  V|„$L$“p¢^ gMp¡  (L$p¡C‘Z b¡)    (10)
 1. aŸX âp¡k¡tkN“p apev$pAp¡ A“¡ N¡fapev$pAp¡
 2. OJ“p v$pZp (Wheat grain) “u kyOX$ A“¡ õhÃR> fQ“p/ApL©$rs v$p¡fp¡
 3. L$p¡au buÞk“y„ Roasting

â.3.  “uQ¡“p“p rhõs©s S>hpb Ap‘p¡  (L$p¡C‘Z A¡L$)   (10)
 1. Black tea “y„ âp¡k¡tkN
 2. Processed rdëL$“p âL$pfp¡ S>Zphp¡. Pasteurized rdëL$ A“¡ Homogenized rdëL$ rhi¡ 
  rhNshpf QQp® L$fp¡.

ENGLISH VERSION

Q.1.	 	 Define	the	following	terms	(Any	5)		 (05)
 1.  Food Processing
 2.  Millets
 3.  Rice bran oil
 4.  Winterization
 5.  Anti-Nutritional factors
 6.  Decaffeinated coffee
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Q.2.	 	 Write	short	notes	on	(Any	two)	 (10)
	 1)		 The	benefits	and	drawbacks	of	food	processing.
 2)  Draw a neat and clean diagram/structure of wheat grain.
 3)  Roasting of Coffee beans.

Q.3.	 	 Answer	the	followings	in	detail	(Any	one) (10)
 1)  Processing of Black tea.
 2)  Mention the types of processed milk. Discuss in detail about pasteurized milk and 

homogenized milk.


