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B.A. (Part - II) (Semester - III) Exammatlon, December - 2015
HOME SCIENCE (Paper IV) (New)

Food Preservation, Bakery and Confectionary
Sub. Code : 61994

Day and Date : Thursday, 03 - 12 - 2015 Total Marks : 40
Time : 03.00 p.m. to 05.00 p.m. —l
Instructions: 1)  All questions are compulsory.

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

Q1) Fill in the blanks choosing correct alternatives. [5]
a) is used to avoid the sprouting of potatoes.
i)  Deep freezing ii)  Chill storage
iii) Radiation iv) Pasteurization
b) is smaller in size among all micro-organisms.
i) Bacteria ii) Virus
i) Bacillus iv) Mould
c) When dry heat is applied to sugar, of sugar takes place.
i)  Caramelisation ii)  Destrinisation
i) Crystalisation iv) Geletinisation

d) Canning is discovered by

i)  Louis Pasteur ii) Nicolus Apart
i) Thriwar iv) Bonnapart

e) refined flour is suitable for preparation of cake.
i)  Extrastrong i) Strong

i) Medium iv) Weak
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02) Write short notes (any three) :
a) Role of Refined flour and water in baking.
b) Labeling of bakery and confectionary products.
¢) Structure and uses of yeast.
d) Pasteurization.

e)  Safety measures of food preservation.

03) Write in detail on the following questions (Any Two):
a) Write in detail on Icing Methods.
b) Explain the principles of food preservation.

c) Write instruments used in bakery.

) SETEITe This A% T T oo o1 S HTATd.
)  org Tieat i) TRSEO
jif)  feRvotieert iv) UITeREEH
q) T GEHATAA oo 2 HATHNH FaTd TEH S
) SiEmg i) fermog
i) S iv) o
*) mm@@mﬁﬁmﬁﬁam@% .......... .
) ST i) SRR

i) freeeTEEH iv) fedmEgeE

(15]

[20]




3)

1.2) & forgr. (SRiorEtgt )
‘ )  Sfcmelier #er enfun uvaT e
q) A TR EhEIEY STETEe S
%) et AT vt IuAR
T)  ITEREEIH
3) o EREUTe gUaads 3

9.3) Erele Tere wfeea S forer. (g &)
&) R veadt wfawm forg.
q) e q TWE .
‘ %) ol SATETE ITINTE AT YT foa.

[15]

[20]



