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B.Sc. (Part-IIl) Scmcstcr V Examination

55 : I'OOD SCIENCI.,

(Food l,roccssing,l)

'lime : 'l hrec Iloursl lMaximum Marks : 80

Notc :-(1) All qucstions are complrlsory.

(2) Q. No. 2 to 1 catty equal marks.

(3) Draw a diagram/florvchart whcrcver necossary.

l. (A) Fill in the blanks :

(i) Wcaning food js arothcr name for . (baby food/protein food)

(ii) Cereals arc rich sourccs of _. (carbohl'dratcs,,pro!eins)

(iii) Flavor improvers are _. (addilives,'prescrvatives)

(iv) Oils contains mainly _ fal1y acids. (saturaled/unsaturated) 2

(B) Choosc thc correct altcrnalive :

(i) Baking is a method used to cook :

(a) I{ice (b) Lcgunres

(c) Soysaucc (d) Biscuit

(ii) ulcnsils cannol be used in microrvave ovcn

(a) N4ctal (b) Class

(c) I'japcr (d) NoDc of the above

(iii) Rernoval of skins liom vegetables is _
(a) Cutling (b) 'liimrning

(c) I'ccling (d) Grating

(iv) _ is the main ingredicnt of hard boilccl candics.

(a) Salt (b) Sugar

(c) Slarch (d) Acid 2

(C) Answcr in onc sentcncc :

(i) What is Paddy ?

(ii) What is sleaming ? Civc an example.

(iii) what kurd ol radiations are used lbr urictouavc cookitlg !
(iv) Dcfinc spcciality food. 4

2. Classily cookirlg mcthods. Civc thc advantagcs and disadvantagcs of at Icast t\l'o melhods

in each class. 12

Explain microwave olen
and disadvantages.

Give advanlages

12

YIIC 15322

oR
Civc detaiis about usc of malerial of ulensils

((lontJ.l
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(A)

(D)

(cr

(P)

((t)

(R.)

(,\)

(rr )

(c)

Ho\\ is ll're panel of t.rd[cs fcr scusc,r.' evrluation se]cctcd ? 4

Disouss the saniiatioD pa'rrrrcLcrs in li,od fi.lllt. 4

\\:hat is fcrsonaL h\'lticne I ':l

ott
Dcline qralirl'. \\;hal rre rh.r :orrc.s oa Conlalninelion ? 4

\\rhat is IIACCP ? (i.!c Lr'.- frircilles 1

Whal arc the tynes ol lests in,'olved in sen\or,Y cvillualiun','L::plain anl'onc. 4

Lrlist thc slcps invoh,ed Ir r'r,c rnill:ng. 4

Drarv a llow diagrarn shc rvin5 drr, nrilling rrf conr. I
Explair, nrilling of legumcs. 4

OR

Whal arc the vatiols wh(:ll milling products ? 4

What arc lhe factors thal rle:arnrine the quelit) 01 *ilctt I Drl\' suuclurc of \\'heal

grain. 4

Lulisl thc \a ous ccreals :rnd lcg-rmcs inlportant irr lndia. Gile;roccssing ofany one.

4

+

(P)

((l )

(R)

(A) Discuss lhc composition ,rl liJriclr. 4

(ll) Explain hydrogcnation of oils *rlh cxamples. .l

(Ci Explain rr:fining of oil aril ils irrlpoltencc 1

oR
(P) Discuss physical a:r.1 .her]ric:l lroperlics ,';111y'1,,,,o) o[ oils in b:icl. 4

(Q) Whal are the steps invol!cd ir prcparation ol oil srcds beline oil cxtraolion '1 4

(R) \'hal arc the variolrs l]letrods o[ oil cxuaction ] Llxplain any one. .l

(A) \\'hat arc lhe nrain rngrcdienls ol brcad making I Dis.uss ihc lrnctions oferch. .l

(R) \\'hat a1c paslrifs ? Cive irs p cpardLion. 4

(C) Discuss ltc manufa.turini c,i ihocolates 1

oR
(P) Explain cookics. Gi\c its rn:r r rliclltl ing. ,1

(Q) Iixplain prelaraliorl !r1 cal.c. 4

(l{) Explain prcpiratioLl oI hald l-.oilcd cr)nltclionerics. 4

What are additi\cs ? Gir.'ncc.-i an('. ttll)oltanc.. Erplairr no:L-nuuirivc s\\,eeteners. 12

()rt

Definc spcciality food, lhn.tioral iooC, hcalth tood and blby food. Cive thc scc,pe and
importancc ol l'unctional lbod rrd lr'inir| aooC ll
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