http://www.sgbauonline.com/

AV-654
B.A. (Part—I) (Semester—II) Examination
(Home Economics)
(Optional Subjects)
FOOD TECHNOLOGY
Time : Three Hours] [Maximum Marks : 50
Note :—(1) All questions are compulsory.
(2) All questions carry equal marks.
1. Choose the correct alternative :— 2x5
(1) Characteristics of fine bread is arc :
(a) Dimension of equality (b) Proper width
(c) Color of bread surface (d) All of these
(2) Which type of Flour is used for bread making ?
(a) Strong (b) Weak
(¢) Medium (@ None of these
(3) The flour for bread making should have more :
(a) Maltose (b) Gluten
(¢) Lactose (d) None of these
(4) The colour of the core of good quality bread should be :
(a) Golden brown (b) Dark brown
(¢) White (d) None of these
(5) Period required for bread cooling :
(a) 3 to 6 hours (b) 3 to 7 hours
(¢) 6 to 7 hours (d) 4 to 5 hours
2. Write definition and importance of Suger confectionery. 10
OR
Write defination and importance of flour confectionery.
3. Describe the Raw materials used for cake making, 10
OR
Explain the process of cake making.
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4. Explain:

(@) All in one process.

(b) Taults during Cake making.

(c) Blending method.

(d) Flour batter method.
OR

(e) Maternial required for Cake Packing.

(f) Faults in Cake.

(g) Causes of Cake Spoilage.

(h) Sugar-batter method.

5. Explain:

(a) Lean Cake.

(b) Low Ratio Cake.

(c) Pincapple Cake.

(d) Changes occuring during baking and cooling of Cake.
OR

(e) Rich Cake.

(f) Sponge Cake.

(g) Chocolate Cake.

(hy Changes occuring during Packing of Cake
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B.A. (Part—I) (Semester—II) Examination
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(Optional Subject)

FOOD TECHNOLOGY
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(wE |rew)
EAr :—(1) ¥4 o4 HawHE  IRd.
(2) @S TEAAT FHIA T AR,

1. vy gyfg gt -
(1) =iear oSdr Fem 3R,
(3r) shreATTET  HIREUO (@) drg 9
(F) geewmmEr T (3) otm wd
(2) o8 EAIEERAl S UmREr AR s
(31) i@ (s) dwEaa
() HwaH (3) at=l AR
(3) s &dr amur Aumed e gwomd s
(31) AT (F) o2
(F) dac (g) it el
(4) IcHS dsel TMEEL T HHTE
(31) Tufadd (sr) wsg @
(®) dleq (8) wdal =&
(5) §3 U3 PugEn HidiEad 38
(31) 59 6 dm @) sd 78
(®) 6 7 7 @ (3) 4a 5d9
2. R FHFAALE qRemn i curs Heed  fere,
far
TARY ATl g Y @ ®ew  fel
3. FF TGl AT dwed] WA GUA @
fFar
Fh  TARX HOYE WY T W
WP7—2943 3

http://www.sgbauonline.com/

AV-654

[Maximum Marks : 50

10

(Contd.)


http://www.sgbauonline.com/
http://www.sgbauonline.com/

http://www.sgbauonline.com/

4., T2 &0 —
(a{) ublFd  TaEd.
|:'?1' :} % qER FCAT
(F) =S Tus,
(T) A1y -82¢ uEdT
(3) b= e
(%) ®% =dd =
(M) FF wa§ &I

(8) ape-9ex  HuE

(%) & F,
(@) o W FF
(%) 9T S

(3) F& w=@AT 4 s

x) R¥ =&
(%) &9 Fa,
(M) AfFde &+

(5) dda Gbh H@HA

WP7Z—2943

Easl

fy k.'JI
.1|

[EE1]
RIUCHEEE =T

F10],

FUTET B FEe

A IENE e

http://www.sgbauonline.com/

2ax4

]
P
>
1=

(Contd.)


http://www.sgbauonline.com/
http://www.sgbauonline.com/

http://www.sgbauonline.com/

B.A. (Part—I) (Semester—II) Examination
(Home Economics)
(Optional Subjects)
FOOD TECHNOLOGY

Time : Three Hours]

(=Y wreAm)

g :— (1) aft yed yems ¥

2) ® oAl F FF wEE B

I Sfm wfr 9fd —

(1) 34t 38 & A&7 3

(%) @A H o gEAd (@) sfm =i

() geewm #1 W (5) 79 & =l
2) 33 T4 & g By we & fw =Ry 7

() e (3) T

(@) wer (3) T4 4 A8
3) s & A @rtEm A F sRw wmn o d g wRy

(31) AN (@) e

() S () ga4 § =@
(4) TEET ¥T F M Fl 1 BAT Wfed

(31) @uisd (@) T HU

(h) w9 (s) =@ & &
(5) s IIT B4 4l FemEadr B

(%) s& 64 () 58 7%

(%) 6 88 79 (@) 4d 5w

2. YR eehEer Ay # oyl @@ IEE weed ol |
EREl

FAIIT Wma‘& &) i 3T IRl Feed ford |
3. FF @ 8 e $w9 A3 sl aulqd &l

HFAT

Fh QUL ST FT U wsE i |

WPZ 2943 5

http://www.sgbauonline.com/

AV-654

[Maximum Marks : 50

2x5

10

10

{(Contd.)


http://www.sgbauonline.com/
http://www.sgbauonline.com/

4.

http://www.sgbauonline.com/

FLE

()
(%)

.n—l. ]

HY
uhiad Tl
Fh JU FI4 g894 BT I TEdn
ESEI ROl
Tz {-d¢¢ RHUE

HTAT
FF T aras T4 HIEE

oy . i =t
% ¥ AT &g 9

PIR-EZT AYS |

SIEEER
Sl-fan @ |

WU B |

ny

6 e wA de a7 @

AT

HihiZz  Foh |

ha B UFT wQ 4 FAF BRI did 9ed |

WPZ—2943 6

FIE (T

B
B

vy

a1

http://www.sgbauonline.com/

CITIER

[


http://www.sgbauonline.com/
http://www.sgbauonline.com/

