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AU-1959

B.A. (Part—I11) Examination
(Optional Subject)
FOOD TECHNOLOGY
(ITome-Economics)
Time : Three Hours] [Maximun Marks @ 50

Note :— (1) ALL questions are compulsory.
(2) All questions carry equal marks.

1. [Explain :

(a) Internal characteristics of Bread

(b) Internal faults of Bread

(¢) Staleness of Bread

(d) Physical improvers of Bread

OR

(c)l External characteristics of Bread

(f} External faults of Bread

(g) Prevention of Staleness of Bread

{h) Enriching agents for Bread. ‘ 2%x4
2. Select the correct alternatives :

(1) Nutritive value of biscuits increases by :

(a) Soyabean (b) Groundnuts

(¢} Eggs {(d) All of these
{23 Sweetness in cookics is due to |

(a) Flour (b) Sugar

(c) Baking p;owder (d) None of these
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(3) For making biscuits this process ts used

(4)

()

Ll

{a) Frying

(¢) Bailing

Important ingredients ol cookies

(a2) Baking powder

() Lggs

For enriching quality of bread
{a) Lssence

(c) Lggs

is used.

(b)
(d)

(b)
(d)

(b)
(d)

Baking

None of thesc

Essence

Flour

Baking powdecr

None of these - 2x5

Explain the types of bakery products and pive details about haking process of cookies.

OR

Explain any onc method of cookies processing and write importance of bakery products,

4. FExplain :

(a)
(b)
(¢}
(d)

(e)
(H)
()
(h)

Required ingredients for chocolate.

Chocolate-mixing and refining,

Properties of high boiled sweets.

Iligh boiled sweets preparation process.

OR

Ingredients required for high boiled sweets.

Chocolate-moulding and ¢ooling.

Types of high boiled sweets.

Chocolate coating.

Explain the manufacturing process ol Toffee,
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5. Explain the eflective factors of caramel quality and give details of faults in caramel.

OR

10
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AU-1959

B.A. (Part—I1) Examination
' {Optional Subject)
FOOD TECHNOLOGY
(Home-Economices)

Time @ Three Iours] [Maxtnan Maihs 0 S0
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AU-1959
B.A. (Part—II) Examination
(Optional Subject)
FOOD TECHNOLOGY
{Home-Economics)
Time : Three Hours] [Maximum Marks - 30}
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