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B.5c. (Part=111y Semester-% Examination
35 : FOOD SCIEMNCE

(Food Pracessing-1)

Time ; Three Hours| [Maximum Marks ; 80

Mote :(— (1) All questions dare compulsory.

{2) Q. No. 2w 7 carry equal marks.

(3) Draw a diagram/{lowchart wherever necessary.

1. (A} Fill in the blanks :
(i) Weaning food is another name [or . (baby food/protcin food)
(n) Cereals arc rich sources of . {carbohydrates/proteins)
(iliy Flavor improvers are . (additives'preservatives)
(iv) Oils contains mainly ____ falty acids. (saturated‘unsaturated) 2
(B) Choose the correct allernalive :
(1) DBakling 15 a method vsed to cook -
ia) | Rice {b)" Leoumes
(el | Soysauce (dy Biscut
(1) _ |  wlensils cannot be used in microwave oven
(a) IDvietal () talass
(c) Paper (d) MNonc of the above
(111} Removal of skins from vegelables 18
(a) Cutling (b} Trimming
(¢} Pecling {d) Grating
{v) __ isthe main ingredicnt of hard boiled candies.
(a) Salt (b) Supar
{c) Starch (d) Acid £
(C) Answer in one seniehod :
(1) What 1s Paddy 7
(ii) What iz steaming 7 Give an example.
(iil) What kind of radiations are used [or microwave cooking
(iv) Define speciality food. 4
2. Classily cooking methods, Give the advantages and disadvantages of at least two methods
in each class. 14
(B]13
Explain microwave oven. Give details about usc of material of utensils. Give advantages
and disadvantages 12
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