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B.A. (Part - III) (Semester - V) Examination, November - 2018
HOME SCIENCE (Special)
Advanced Food Science (Paper -VII)
Sub. Code: 65361
Day and Date : Tuesday, 13- 11 -2018 Total Marks : 40
Time : 3.00 p.m. to 5.00 p.m.

Instructions: 1)  All questions are compulsory.
2)  Figures to the right indicate full marks.
3) Drawdiagram wherever necessary.

Q1) Fill in the blanks choosing correct alternatives. [5]
a) Most of the fats melt at a temperature between C.
i) 10t020 i) 20to30
i) 30 to 40 iv) 40to 50

b) When milk is heated, denatured and coagulated milk protein along with
collects at the bottom and side of the pan.”
i)  Calcium phosphate

i) Iron
i) Jodine
iv) Fat
c) Over kneading of dough declines the of glueten.
i) elasticity iv) stickiness
iii) stability iv) Foam
d) Nutmeg and mace are used for foods.
i)  Colouring ii)  Stabalising
iif) Flavouring iv) Foaming

e) Butter is an example of
i) Foams ii) jel formation
i) colloids iv) emulsion
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Q2) Write short notes (Any Three) . [15]
a)  Acids present in fruits.
b) Gel Formation
¢) Physicochemical properties of protein
d) Emulsions and stabilizers
e) Types of fats and oils according to use in cooking.
Q3)Solve the following questions (any two) [20]
a) Write composition of vegetables and effect of cooking on vegetables.
b) Explain the steps in baking process.
¢) Illustrate the changes in fats and oils during storage and cooking.
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%) e e Ara HeedTa e T . =i .
i) = 1) Taweqm
ii1) e iv) ®m

T)  WEwES O AT SIS e AT,
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T.3) Wefie W |isdl. (FI0rd 2F) [20]
H) WA "Hed Tt Rrstervarea wsaier gom ufems fora.
q) afem abRade aa=n w1 w0,
&) A st Frafeaen fend @ dem gom 9Ee IEIUTEE T F.
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