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=HTE — 11/ Unit 11 Il SEMESTER EXAMINATION, 2022
3. 7910l N gy forRay | M.Sc.(Home Science)
Write an essay on ‘Spices’. FOOD & NUTRITION
FIATOR PAPER - IV

Wl Td AfTdl & TIHROT BT ARAR qddh quie diford |

Describe the classification of fruits and vegetables.

FOOD CHEMISTRY
TIME - 3 HOURS MAX MARKS - 80
MIN MARKS - 16

THIS — IV/ Unit— IV T AT H AT G g, 7, 7, 2w T a2
4. forafiT Toive fhd Ped 87 A9siey | FqUE o — FHT AfTTSTRT 97 7 F
What is Leavening Agent? Explain it. T T — SO I éﬁwgﬁﬁ'
GUE T - TAF THS T T T il
o o [9T/OR Note: This question paper has three sections A, B, & C. All questions in every section are
diee TUe dfee AfeAcde W od foalad | compulsory.
Write an essay on Salt and Salt substitute. Section A — Attempt all very short answer type questions.

Section B — Attempt all questions.

Section C — Attempt all questions.

gue '3 / Section ‘A’ 2X8=16
ﬁﬁlﬁqﬁﬁ'& 95T / Very short answer types Questions

1. T IR 991 & U@ SId © —

(a) HIThell, FRAT, FROTHE! (b) ArTES, FIRY, faa
(c) (a) 3R (b) (d) PIE TEl
Maijor sources of fats & oils are —
(a) Peanut, mustard, sunflower (b) Soybean, coconut, seasame
(c) (a) and (b) (d) None of the above
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2. 3y 9w Mg & Fifd —

(d) None
3. SPC @1 A & —
(a) AT BRBRA HTe (b) AT UIEH HIIC
(c) g% UIEH Bragc (d) PIE &
SPC Means -
(a) Sodium Phosporus Carbon (b) Soya Protein Concentrate
(c) Sea Protein Concentrate (d) None of the above
4. 32 & el 9N H URIT ST B—
(a) 20% o4t (b) 31% 4T
(c) 25% a1 (d) 12% <41
Egg yolk contains -
(a) 20% fat (b) 31% fat
(c) 25% fat (d) 12% fat
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(a) SAH T 30T DY IST S BN 2 |
(b) SAH T 3T D BICT SRIeAT BT T |
(c) SURIaT ST

(d) BIg &

Milk fat is unique because -

(a) It contains long chain of fatty acid

(b) It contain small chain of fatty acid

(c) both
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THTE — IV/ Unit = IV

RERATT uRsqpd ugrell & 4 foiRed |

Write the name of traditional processed foods.

HAAAT/OR
S g9 B fafer &1 9o BT |
Explain the method of Jame prepration.
gUe "/ Section'c' | 4 X 10=40
LSO T (975 T 400-450 916%)

Long Answer Questions (Word Limit 400-450 Words)

THTE — I/ Unit - |

3 DI AT T HISA BT AAKR qddb quie DI |

Describe the structure and composition of egg in detail.

AIAT/OR
A & Srexloui?E TR i e foRkad |

Write a short note on tenderizing of meat.

TS — I/ Unit — Il
STell @ HHUT R Teb ol ot |
Write a note on germination of pulses.
AIAT/OR
¢ |Us 3ifgel disd H SR qaegy |
Defferenciate between Nuts and Oil seeds.
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&vE T/ Section s’ L+ X0~ 24
TESAUT T (S168 AT 200-250 £753)
Short Answer Questions (Word Limit 200-250 Words)
THTS — I/ Unit - |
31 BT UINT oI qaaligy |
Describe Nutritive value of Egg.

STIAT/OR
A BT A9 Hed qaersy |

Describe nutritive value of Meat.

TS — I/ Unit - I
Rk Aifds fha @ 2?
Define Regour Mortice?
AY4T/OR
foeres & @ Jwerdl 87

What do you mean by ‘Oilseeds’?

TeTS — I/ Unit - I
TEl @) faRrSar adesy |
Describe the characteristics of Spices.
AIAT/OR
mv@aﬁﬁwﬁ%wﬁﬁmﬁwﬁaﬁwww
I

Describe the changes occuring in fruits and vegetables after cooking.
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. OIS U B "Bl § YIS UTaT SiTdl 8—

Content of protein fresh water fish is -
(a) 12-25% (b) 10-12%
(c) 15-25% (d) 15-20%

. eIl U WE HEAT T |

Protein obtained from microorganism is known as ------------------ .

. W USRI & HSd @ UgE BRD —

(a) gedold &1 gig (b) T=TTSH

(c) fauTaa uaref (d) SR T
Major causes of food spoilage -

(a) Growth of microorganism (b) Enzymes
(c) Toxins (d) Above all

. Sl H Ph. o8 81 & fol0 TER 8 oo

(a) <ifded TRTS daIRaT
(b) ICThIHT JFIRAT
(c) (a) 3R (b)

(d) PIS TEl

----------------- Bacteria is responsible for Ph. reduction in idli..

(a) Lactic acid bacteria
(c) (a) and (b)

(b) Strepto cocus bateria

(d) None of the above
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