
B.Sc. (Part-III) Semcstcr-Vl Eramiaation

65 : FOOD SCIE^*CE

(Food Processing-II)

lime : Three Hoursl

Note :-(l) All questions are compulsory.

(2) Draw uell labclled diagram whercvcr necessary.

(A) Fill in the blanks:

(i) A Tomato based product is _.
(ii) Who developed pasteurization process ? __
liij r Cir c the name ol bilter tasie spices : _
(iv) \Vhich rtvo vitamins are high in milk ? _

(R) Choose the co.rect altemative I

(i) Hand Rclractometcr is used to measure :

(a) An G) Water

(c) Sugar (d) Salt

(ii) Amla is good sources of:

(a) vit B (b) vir c
(c) vit D (d) vir E

(iii) pH offrssh cow milk is:

(a) Below 4 (t) 5

(ir) 6.5 6.6 (d) l
(i\) Trmperatuc uqed in UHT lreatmcnt is:

(a) i00" C (b) ll0" C

(c) 120" C (d) 130-140" C
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(C) Answer in onc senlence each :

0) What are rhe ingredients of dhokla ?

(ii) What is skim milk pou'der ?

(iii) \\har is marmalade ?

(i\ ) Define spices.

2. (A) Describe thc production ofskim milk porvder rvith flou chart.

@) Dcscribe the steps in production of ice crearn.

(C) Describc preparation of paneer.

OR

(?) Hon is khoa preparcd wilh its precar.rtion ?

(Q) Cive prcparation olsu'eetcned condensed milk.

(R) Give lhe prepararion of }lutter and Chee.

3. (A) Classily fi-uits. Discuss general composition and nutrilivc value.

(B) Explain the method ofTomato Kelchup prcparation.

(C) Describe the preparation ofGua!ajafl.

OR

(P) Explain role ol pectin in preparation ofjarn and give (Cuava) iam processing

(Q) Drarv a 11Lrrv charl and dcscribe the proccss lbr makirr3 lirri pii:kles.

(R) Which factors are impoftant lbr liuit and vcgetable processing producls ?

4. (A) Describc tenderizatiLrn ol meat and a!,ine.

03) Exptain rhe sl,uclure and composilion ofegg.
/., ( l:rj:,ry fish. Ci\ ( it5 composition and nutrilrre \aiue.

OR

L\-'\\' t l7el
2

.l

.1

I
4

4

4

4

,+

4

+

4

.t

l

(Contd.)

www.sgbauonline.com

www.sgbauonline.com

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


-/

(P) Discuss the quality factors ofeggs. 4

(Q) Discuss about cut ofmeat and label it. .1

(R) Discuss aay one egg product processing I
5. Give the processing ofcocoa beans. What arc the products made fiom cocoa ? Explain coooa

powder processing. 12

OR

['hat are t]e carbonated and non-carbonated bevemges 'J Give example. Explain the manufacturing

ofany one. 12.

6. Explain the manul'acturing ofxine with its ingredicnls and thcir importance with llow diagram.

t2

OR

Define lirmentation. Cive its advantages and importance. Cive and discuss anl,ol1e lermented

Product. 12

7. (A) Define spioes and givcs its classification. 4

(B) Role of spices as prcscrvative with example. 1

(C) Give the composition and uses ofany hvo spices. 4

OR

(P) Explain spices as antioxidants. 4

(Q) Give namc of any fbur spices and its uses. 4

(R) \Vrite 1wo Nethods oi prepamtion ofmasala wilh ingredionts. 4
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