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ATU-2048
B.A. Part-! (Semester-I) Fxamination
(Optional Subjects)
FOOD TECHNOLOGY
{(Home-FEconomics)
Time ; Three Hours] [Maximum Marks : 50
N.B. .= (1) All guestions are compulsory.
(2) All questions carry equal marks.
1. Select the correct alternatives : RER
(1) Highcerrate are obrained through milk.
{a) Protein (b) Carbohydrate
{c) Minerals (dy Iron.
(2) bacteria help convert milk in to curd.
(a) Muldplus (b} Lactobacilius
(¢) Lactoplus (d) Hectaplus.
(33 Quality rating ol eggs is done on the basis of .
(a) Sunlight ' ) Moonlight
¢} Candlelight {d) Condling.
(4) One gram of fatty food gives calories.
(a) 9 by 3
¢y 10 _ (dy 4
(3) Out of total ealorics required in a day percent calories are obtained from
cereals,
(a) 70-80 (by 20-320
(¢) 100-200 (dy 15-45.
2. Explain the importance of fruits and dry [fruit, 10
OR
Explain the sources and functions of protein.
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3. kxplamn:
{a)  Definition o! Food Preservation,
{b) Drying with the help of Machine.
(¢! Natural Food Preservatives.
(dy Vethods of Food Preservation.
OR
(e lmportance of Food Preservation.
()  Canning
(g) Dning
(h) Principles oi Food Preservation.
4 Lkxplamn:
(a) Sifter.
(by  Dividing Machine.
(¢) Funcuon of Water and Salt.
(dy Dough making.
OR
{¢) Flving Ferment.
(1} Funcuons of Yeast.
(g) Kendar Machine.
(h)  Sugar Mixer Machine.
5. Dixplain the Sponge and Dough metaod and its advantages and disadvartages.
OR
Explain straight dough method and po time dough method.
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AU-2048
B.A. Part-] (Scmester—1) Examination
{Optional Subjects)
FOOD TECHNOLOGY
(Home-Econemics)
Time : Threc Hours] PMaximum Marks ;20
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AU-2048

B.A. Part-1 (Semester—1) Examination

(Optional Subjects)

FOOD TECHNOLOGY
(Home-Economics)
Time : Three Hours] [Maximum Marks : 30
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