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HS-219

B.Sc. (Part-1I) Examination, 2022
HOME SCIENCE
Paper - XIII
(Food and Nutrition-III)

(Food Science)

Time : 3 Hours | [ Maximum Marks : 50
Section—-A (Marks : 172 x 10 = 15)
Note .— Answer all fen questions (Answer limit 50 words). Each question carries
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Section-B (Marks : 4 x 5 = 20)

Answer all five questions. Each question has internal choice (Answer limit
200 words). Each question carries 4 marks.

(Tus-a) (3T : 4 x 5 = 20)
Tt dfer g & SR AN g g # faen w1 wem wifsg (S
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Section—C (Marks : 5 x 3 = 15)
Answer any three questions out of five (Answer limit 500 words). Each
question carries 5 marks.

(Tue-w) (3®: 5 x 3 =15)
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Section-A
(Tue-3)
1. (@ What are Colloids ?
HIeleed FM e § ?
(ii))  Define Sol and Gel.
qiel 9 Sl 1 gRwfe smifsw )
(ii1)) Define Animal Protein.
Saa WA 1 R it |
(iv)  Grading of Eggs.
STUEl 1 AR |
(v)  What is rancidity of fats ?
I faemea F= T 2
(vi) Define Pasteurization and Homogenization.
TR SR BEISHIRTOT hl qRfoa i |

(vil) Which nutrients are present in Bajra ?

SIS H SIS UIoE O B § 2
(viii) What is Parboiled Rice ?

ST A FE 2
(ix) Define Food Adulteration.

T faeree 1 gRwfe s
(x)  Define Food Additives.

e ARl 1 R it |
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Section-B

(TUs-9)
2. Write structure of Starch Cell.
wE HIRTR H F= fafe |
Or
(3=

Explain Properties of Sugar.
IR & T fafe
3. Differentiate Gelatinization and Dextrinization.
AT & SRR H SRR s |
Or
(3=
Write factors affecting tenderness of Meat.

TG i HHAd 1 gWfad H I HRE odEU |

4. Explain the effect of storage temperature on oils.
YUSRY A9 1 dell TR JHE sy |
Or
(3=

Write importance of nuts and oil in Human Diets.

M SRR # §@ Adi 9 fioied &1 7 dasu|
5. Role of spices in Indian Cookery.
IR qTehehell H HATel i fHehT |
Or
(3=

Write classification of Pigments.

fehl THT SFTIeRLOT hifSTT |
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6. Explain Food Safety.
T G Sl TR
Or
(g
Explain principles of Food Preservation.
5 W & g aasu|
Section—-C
(Tue-9)

7.  Explain composition of wheat. Throw light on process done before cooking of

wheat.
T B GeT TR T T F TER D F T Al ghEs ) ge et
8.  Different methods of sensory evaluation in brief.
ot wdiemit i fafeat T HifsT)
9. Describe structure, composition and nutritive value of eggs.
3T HI IAEE, WS d W9 Hod hi Fasy |
10. Explain methods of foods preservation.
TrE W0 w1 ot w1 Seora Fitee |
11. Effect of heat, acid and alkali during cooking vegetables.

Hfes@l 1 ThM % SN 3T W YSH 9 a9, 3T 9 &R % GWE i §aEd |
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