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B.A. (Part - II) (Semester - xamination, May - 2019
HOME SCIENCE (Optional) (Paper - IV)
Food Preservation, Bakery and Confectionary

Sub. Code : 61994
Day and Date : Monday, 13 - 05 - 2019 Total Marks : 40
Time : 03.00 p.m. to 05.00 p.m.
Instructions : 1)  All questions are compulsory.

2)  Figures to the right indicate full marks.
3) Draw diagram wherever necessary.

Q1) Fill in the blanks choosing correct alternatives. [5]
i)  Prevention or delay of microbial decomposition is one of the _ of
food preservation.
a) Method b) Principle
¢) Limitation d) None of these

i)  Atthe soft crack stage, the sugar concentnation of the syrup is

percent.
a) 941095 b) 89to90
c) 85to86 d) 821083
i) Low protein soft wheat flour is used in preparation of
a) Buns b) Pastry
¢) Bread d) Biscuit

iv) Lipid oxidation and non - enzymatic browning are the major
changes occur during storage of food.

a) Biological b) Chemical
c) Biochemical d) Physical
V) is a sweet mixture, used as a coating for cakes.
a) Corn syrup b) Chocospread
c) Icing d) Milk coating
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02) Write short notes (any three)

a) Royal Icing and fondant Icing.
b) Importance of food preservation.
c) Safety measures of food preservation.
d) Virus.
e) Role of egg and yeast in baking. |
1
03) Solve the following questions (Any two) [20]
a) Classify food preservation methods and write an preservation by
preservatives.
b) Write in detail on packaging and labeling of bakery and confectionary 5
products.
¢) Illustrate the scope and importance of bakery and confectionary.
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