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B.A. (Part-1I) Examination
FOOD TECHNOLOGY (Optional Subject)
(Home-Economics) '

Time : Three Hours]

[Maximum Marks : 50

N.B. :— (1) ALL questions are compulsory.

(2) All questions ¢
1. Explain: '

arry equal marks.

(a) . External characteristic of Bread

(b) Internal Faultsin Bread
(c) Causes of Bread Stalling

(d) Cause of Bread Stickiness.

"'OR
(&) Bread Im.pr_overs
() External Fault in Bread
(2) Internal characteristic of

_Bread

(t) Care to be taken for Stickiness free bread.

2. Select the correct alternative :

2¥ax4

() Smell and Taste of Biscuits and Cookies developed

‘dueto :
(a) Sugar

(c) Essence

- UBS—48471 i

(b) Flour.
(d) None of these
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(i) Nutrient of Biscuits developed due to : _ (i) forstel ¥ dRewar = awdft &
(a) Flour (b} Egg .
- I /e T) %
{c) Sugar ' (d) Baking Powder D (%) st
(i) Sweetness of Cookies developed due to : (F) TR (3) s wTesR
(a) Sugar (b) Baking Powder i) wH A FmE @ a8 o
(¢) Flour (d) None of these
(iv) Nutritive value of Biscuits developed due to : (3) AR @) T3St
(8) Soyabean (b) Ground Nut (F) AT  (E) R ' T8
2 d) Allof
(o) Tes @ Allofthese (v) Rree & oor gem ey aed ¥
(v) Which is the essential ingredients while making the
Biscuit ? ' () T (&) gl & @
(&) Sugar - (® Flour (%) ST ()7 & oh
{c) Essence - (d) None of these _
| 2x5 (v) e R A9 & f®R o ad snows gew
3. Explain: wrf & 7
(a) Fault. in bread @) T (@) A1
(b) Shaping of dough _ .
(c) Baking : (%) et _ (3)¥ & 78 2x5
(d) Mixing of flour by using Hydrogenated oil. 3 T R -
OR
#) fo=e | I
(e) Taultin Cookies o (#)
() Mixing (@[)Wﬁlﬂqaliﬁ
(gy Mixing of Hydrogenated oil and sugar for B1scu1ts (%) AT
manufacture :
(h) Shape given on moulding, 2ax4 (%) SR A s M|
AT
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{(fomdY wrem) ' 4.  Write about the essential ingredients required for chocolate.
I o— (1) N 9 aEens B OR
(2) @i gwﬁl B 3F THH £ Explain the process of Chocolate making. 10
1 s ahn - 5. Explain the fault in Caramel.
(@) ¥ & s qreH OR _
) ¥ & sdte A Write about the process of making Toffy.. 10
(%) 33 O BA F FR | (W(T& rer)
(8) 33 Fwer @ A w®) I (1) T S FEES AR
HerE1 | _ (2) & gEFET 9 IO RS
(3) g8 gm{ﬁ e 1. €8T S ¢ '
@) ¥s & T Fw F AN () 3 @ et

) 35 wha F[Ew A
(@) 5 Ter Somh wRM
! c 0 (8) 9 fper v wran

(M) ¥z F sl quend
(&) 3% Bma 7 gm @ fm w w244

2‘. sk i iﬁ'ﬁ : ' T
O fee dt g @ gie 9k wR o o | (5) ¥ qus
. (%) 5 Wi @@ A
(3) TP @) A= | (m) ¥s¥ siaR® Tres
(%) e (€)= & =8 (E)MWHM@WHWT-
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i) FEer owied ame 3o (3) Bt FERde qu e Rmor S
@) e (@) et R L
() e (3) ¥ e | (3) FFS Adie Q.
(i) T A s R (%) sor =on -
) &= (5) mrteft. et () Fredtn WO WER 24
(v) ToRSICT 0T qE A e 4. TFAT TER FOAHENGT AT HEEEE . TTH
(3w (=) st | wnly R @i
(&) . (E)mE wd | frar
(v RER g T aOR ERAET ST HeqEasasd | dHAE TR FOGEl THET T F 10
eF o 5. dewE W dmoAm
() e () #ar R
(&) s (3) ot A 2x5 T TR S ufRT wOse & 10
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