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B.A. (Part - II) (Semester - III) j:?'"E"inatlon, May - 2018
HOME SCIENCE (Paper - IV)

Food Preservation, Bakery and Confectionary

Sub. Code : 61994
Day and Date : Tuesday, 08 -05-2018 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. "[MS]
1) method is used for the preservation of roots and tubers.
a) Pasteurization b) Salting
¢) Radiation d) Freezing
i) Diameter of bacterial cellis _ micron.
a) 02t01.0 by 10tol2
c) 30 d) 4.0
i) Spray Dryers are used for the preparation of
a) Garlic paste b) Ginger paste
¢) Khoa d) Milk powder
iv) Refined flour used for bakery product should have _ percent
moisture.
ayi= 11 b) 14
¢) 17 d) 20
v) Single thread syrup is used in preparation.
a) Jilebi b) Laddu
c) Shankar pali d) Balushahi
Q2) Write short notes (any three) : [15]

a) Preservation of food at low temperature

b) Packaging of bakery and confectionary products.
¢) Importance of food preservation

d) Scope and importance of bakery and confectionary.
e) Types of bacteria
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Q3) Solve the following questions (any two): [20]
a) Explain the Icing methods
b) Illustrate the changes in food during storage.
c) Write the baking quality of food material required for baking.
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