
(i) t+ "r + qru I

(m) lixu fr+n +crr t

(rr) ffia AqR 6  + ftic fislt fr qt{ ftfi gt
qG-T ifmrt{ i}qq frqn +r+

F) mft€-,T ,isft{ w qr+rr i{r t 2%"4

4. ffiz fuR F{i + Ii} flri qr+ qlEfqs qdo

qqrd Fr {Fa(r qdq alf}t t

qgFtT

ffie e{ri fr qhqr rqsc 6t r 10

s. $-nqo * riq edrri I

sTEF{I

zift1 frqr< fti fr qBqr rqs. +1fri t 10

AQ-70

B.A. (Part-II) Examination
FOOD TOCHNOLOGY (Optional Subject)

(Home-Economics)

Time : Three Hoursl [Maximum Marks : 50

N.B. :- (l) ALL questions are compulsory

(2) All questions carry equal marks

1 Explair:

(a) Extemal characteristicofBread

(b) Intemal Faults in Bread

(c) Causes ofBread Stalling

(d) Cause ofBread Stickiness.

OR

(e) Bread Improvers

(D Extemal lault in Bread

G) Internal charactcdstic of Bread

(h) Care to be taken for Strckiness free bread

2%\4

2. Select the correct altemative :

(i) Smell and Taste of Biscuils and Cookies developed
'due to :

(a) Sugar O) Flour

(c) Esscnce (d) None oflhese
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(iD Nut ent ofBiscuits developed due to :

(a) Floul (b) Igc
(c) Sugar (d) Baking Powder

(iiD Sweetness of Cookies developed due to :

(a) Sugar (b) Baking Powder

(c) !'lour (d) Nore ofthese

(iv) Nutritive value ofBiscuits developed due to :

(a) Soyabean (b) Cround Nut

(c) ESC (d) All ofthese

(v) Which is the essential ingredients while making the
Biscuit ?

(a) Sugar (b) Floru

(c) Essence (d) None ofthese
2x5

3. Explain:

(a) Fault in bread

(b) Shaping ofdough

(c) Baking

(d) Mixing of flour by using Hydrogenated oil.

OR

(e) Iault in Cookies

(0 MixrnC

G) Mixing ofHydrogenated oil and sugar for Biscuits
rlarulactUIe

(h) Shape given on moulding. 2%x4

(iD ffid n iF.sdr Es+ rrff a ,

(n) fr4' ({) dE

(+) vrm< (s)+dFT lrTsa

(iii) E-+tq t ft-dTtr{ Eq srnT e

(3D rmfl{ (e) ffiJr qTrs{

(6) +Er 1c;r+t t =ff

(ig ffic + +q"r {iq Eqt {.d+ e 
'

(q) *qrfi { (e) xrmdt + ar+

(+) ou (s)r+ + e'ff

(v) ffie frr g+q + fti+ dr+ sri 3rTqErfi sziF

{<rsf e ?

(3r) I]ffi{ (e) lir
(+) ercrd (s) c+i t 'rff 2\5

:. rqae frfrt ,-

(a1 Mrr i Ao

(e) siw d s-rdt ?T

(+) Tin
(s) ti t ffi€qfil fr sro+< 1iq"r q<r+r

SIEFTI
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(ftrff mar)

!i++r :- (1) qff er{ 3rFrq{fi t I

(2) s'fi erii * sr+ rqrc E r

tcF. dfii '

(u) ils + Er€ Yru{

F) n" + 3Tdkd A"r

$) As oS dti i onu

(s) is l{-+zt ii fr s{€ r

qEIi{T

(r) is guri atet

(m) is + qru 5aq $ tlq
(rr) a-s + m-dR-6 {'rtrd

(E) as tu{cr c dr+ i ft} r+{.<rtl I 2%"4

Bfdd lqfc Xt{t ,

O listc qt{ Edq m gqu utt v<r< w* eiff

6

(q) eF6( (q) i-sl

(+) ercrd (s) r+n t rE

Write about the essential ingedients required ior chomlate.

OR

Explain the process ofChocolate maling l0

Explain the fault in Cafamel.

OR

Write about the process of makirig TotB. l0

(rrr& qrqq)

q-fir :-(l) c4 vsa 3Trqqfi 3Tltsd.

(2) {4 grri{r qqlT Xur qltd

1. Fqrz fiI:
(c) H erg gwrd

(e) +s r$-e qrdtad Aq

(+) nc ftar ffi 6rri
(s) fu fr+zr iM FRdL

t+qt

(c) tu gqr+
(w) is rtfro <ru dv
(rr) H uraRm X,ru{
(o) *sor fu+zr iq, <i re.1< qr+qffi t+{.drft

zv,x 4

4

5

2

l
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2 Arq qqiq ft{sr

O ffia q E+tser grru q rq q1a ft ,

(q) qR{{ (s) i-qr

(B) ErErd (s) lrffi rrfi

(ii) E-Fiter{r iraddr qrT} }A

(3{) i4r (o) afr

(aF) +rrEn (B)#trr qrgsT

(ii, t+tqrfti ,ir$ qrg; it
(3I) qFst (e) ffiir vrssr

(F) i-qT (E) qr+m rrfr

(i!) lffi-i; A* f ot$ ur.A ,

(q) frqlffr (E) elrr<rfr

(s) 3rs (s) qq+1 {d

(v) Ilwl) q F+tq dql{ f,t mrI"IRr 3raql{qqf,

qr+ .rsrf ,

(3D qrc{r (s) +qT

(+) rcrfld (s) crq-m {r& 2xs

(3r) ffi'qfi-r nq

(s) Birqr fl6rt ti
(F) qst
(s) t-qmr fi+rdq qq .i+ fteq rd

Hsr

(<) tdrq qmd a"r

(w) ft'xu +rtl

(T) ffic rrm Flu{iaTfrr qrerfi-s qq q <dffi
q-rqt \'6"rld +Eq ft:q"r +ri

(a) +cff,t qsftffi{ 3IrsTr ti. 2v,x4

aHr aqrt +tu+r+ftar dTwTrrrr qTqrqfi . qz6
qanTt+ HfaH{ adn F{r

l+sr

fr6fr7 a6r rqqrff yffqr rqre +n 10

ftlqf, qtftd frEr qiqr.

F+sr

dfr nqR fioqff sEqT Fcoz qrt lo

3. ICre flI

4

5
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