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Food Processing (TH) Old-NON-NEP

T.Y.B.Sc. (Home Science) (Semester-VI) Examination March - 2026

YAl : / Instructions Seat No.:
(1)  Gulsd gaidd [a91dl Guzadl w2 et awdl. HE NN
Fill up strictly the above details on your answer book.
(2)  u-1 Rlorua »,
Question No. 1 is compulsory.
(3)  otslamizl s1E5UQ1 AR Uil srdlol HiL.
Attend any four from the remaining question. Student’s Signature
(3) €5 urd U¥ld 291 B B,
Each questions carries equal marks.
u-1. dlael 26gidl uuardl suul/dldidl 2510 oAt sudl. (siSugL wi) 10
1) He2s a6 (Malted wheat).
2)  aGel died odllRia,
3)  Tempeh.
4) AL wigsld g2,
5)  22essidons (Mes (Standardized Milk).
6)  Hlod 5B 2«cR1lor2 (Artificial Tenderization of Meat).
7) 2{idi«a £l (Oolong Tea).
-2, 21) g8 UARl welazil vid widl Rigidl <l g . 05
ol) Gl €191 (Wheat grain)«il 24269 341/ 2415(d €21 05
U-3. u)  6) selael (591 2id fermentation (AU Z5HI UHoA4l. 05
o) Ul GEL6RQL A8 beverages o Wils201 52 05
u-4. 1) Dried salted (52 [AY 254 Qvil. 05
61)  Convenience g$ «ll SIAEIAL Ve IARGIUEIAL 6/QUAL 05
u-5 Cheddar cheese <l Heyg5al01 «ll sallA12 AUR 530 vied Alell Hecasdl A9l 10
2 (AR UMl
u-6. g5l vl (515 ugL ol) 10
1)  Breakfast Cereals.
2) Hydrogenation ?)l\l{s 323{ e, 2ATE,
3)  Carbonated beverages < Mizi[z421.
§
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n-7. AlAdldl 51201 Uul.

Q-1. Explain the following terms/answer the followings in brief. (Any 5)
1)  Malted Wheat.
2)  Bleaching of wheat flour.
3)  Tempeh.
4)  Fermentation of tea leaves.
5)  Standardized milk.
6) Artificial tenderizing of meat.
7)  Oolong tea.
Q-2. A) Enumerate the methods and basic principles of food processing.
B) Draw a neat diagram/structure of wheat grain.
Q-3. A) Explain in brief about fermentation and cooking of pulses/leg.
B) Classification of beverages with suitable examples.
Q-4. A)  Write a brief note on dried salted fish.
B)  State the advantages and disadvantages of convenience foods.
Q-5. Prepare a flow-chart of manufacturing of Cheddar cheese and explain the
most important three steps in detail.
Q-6. Write short notes on: (Any two)
1)  Breakfast cereals.
2)  Hydrogenation of fats and oils.
3)  Processing of carbonated beverages.
Q-7. Give reasons for the followings:
1)  Malted cereals are basic raw materials for making ARF.
2)  Maturing improves quality of flour used for bread making.
3)  Soaking of legumes/pulses is an essential part of their processing.
4)  Milk should be immediately pasteurized, after the process of homogenization.
5)  Cooking makes the meat softer.
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1) ARF (Amylase Rich Food) ¢i«ll9dl H12 malted cereals 1 basic raw H[2Rud .
2)  Gl$ oldladl HI2 dURIdL di2d maturing 529 €14 dl, d olsedl sallaZl Saya 52 9.
3)  Soaking (udlodiedl uslil) »1 legumes/pulses «ll UL 215 pUARAS FIL 69,
4)  Homogenization <l Ulsul ollg [Mese dicsi(@s Pasteurization 529 04851

5)  glsa1 »l Hled 94R soft eidld .
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