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- AV-3527
B.A. (Part—II) Examination
(Optional Subject)
FOOD TECHNOLOGY
(Home-Economics)
Ime : Three Hours) [Maximum Marks : 50
Note :— (1) ALL questions are compulsory.
(2) All questions carry equal marks.
1. Write the characteristics of good quality bread.
OR
Write the causes of bread staling. 10
2. Select the correct alternative
(i) Biscuits gets its nutrients from :
(a) Flour (b) Egg
(c) Sugar (d) Baking powder
(11) Which 1s the essential ingredients while making the biscuits and cookies ?
(a) Sugar (b) Flour
(¢) Essence (d) None of these
(111) Biscuits and cookies gets its smell and taste from :
(a) Sugar (b) Flour
(c) Essence (d) None of these
(iv) Cookies gets its nutritive value from :
(a) Soyabean (b) Groundnut
(¢) Egg (d) All of these
(v) Cookies gets its sweetness from
(a) Sugar (b) Baking powder
(c) Flour (d) None of these 245
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Write the clussification of dishes prepared from very hard wheuat,

OR

Write the process of preparing any one product rrom very hard wheat.

['xplain
(a) Ingredients of chocolate
(b} Process of Chikki making
(¢) Major ingredients for high hoiled sweets
(d) Chocolate mixture
OR
(e} Tvpes of high hail sweets
(f)  Chocolate cooling
(g) Process ot chocolate making
(h)y Molding.
Write about the process ol making tofly
OR

Fxplain the fault in caramel.
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