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B.A. Part-1 (Home Economics) (Semester—1) Examination

(Optional Subject)
FOOD TECHNOLOGY

: Three Iours]

AY-616

[Maximum Marks : 50

Note :— (1) All questions are compulsory.

(2) All questions carry equal marks.

1. Explain :

(a)
(b)
(c)
(d)

-2

Definition of food science
Physical functions of food

Functions of protein

Deficiency clfcets of Vitamin 'A.

Functions of Carbohydrate
Sources of Calcium
Sufficiency effect of fats

Functions of Tron.

OR

Explain the sources and functions of Carbohydrate.

OR

Explain the importance of Fruits and Dry Fruits.

3. Select the correct alternatives :

(1) Best method of Milk Preservation is

2)

(a) Pasteurization

(¢) Boiling

Method of Fruit Preservation is
(a) Jam

(c) Squash

For preparation of Fruit Jelly
(a) Dextrin

(c) Pectin
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(b) Freezing

(d) Steaming

(b) Jelly
(d) All of these

~_ is essential in more quantity.
(b) Glucose

(d) Sucrose
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(4) Classification of Food Prescervation is

(a) Commercial and Houschold (b) Scientific and Social
(¢) Traditional and modem (d) FEconomic and Political

(5) Oil and Spices are called

(a) Modern Preservanves (by Natural Preservaives
(¢) Chemical Preservatives (dy Method of Canning 25

4. Explain :
(¢) Sugar Mixer Machine
(by Needar Machine
{¢) Functions of Yeast

(d) Flying Ferment.

OR
(e) Sitter
(1Y Dhividing Machine
(g) Functions of Water and Salt
(hy Dough Making. 2Vaxd
5. Explain straight dough method and no tme dough method.
OR
Explain the Spong and Dough method and its edvantages and disadvantages. 10
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B.A. Part-1 (Home Economics) (Semester—I) Examination

(Optional Subject)
FOOD TECHNOLOGY

Time : Three Hours]
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B.A. Part-I (Home Economics) (Semester=I) Examination
(Optional Subject)
FOOD TECHNOLOGY

Time : Three Hours] [Maximum Marks : 50
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