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AS-2203

M.A. (Semester-IV) Examination, 2015

HOME SCIENCE

Paper-III

(Food processing and Technology)

Time Allowed : Three Hours ] [ Maximum Marks : 100

Note : Answer five questions in all. Question No.1

is compulsory. One question is to be at-

tempted from each Unit.

kegâue heeBÛe ØeMveeW kesâ Gòej oerefpeÙes~ØeLece meb. 1 DeefveJeeÙe& nw~

ØelÙeskeâ FkeâeF& mes Skeâ ØeMve efkeâÙee peevee nw~

1. Comment upon the following suitably:

(i) Causes of food spoilage 4×5=20

(ii) Tradifional methods of processing rice

(iii) Standardization and homogenization of

milk.

(iv) Food Irradiation

(v) Principles of fresh food (plant and animal)

storage.
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(4)

(b) Milling of wheat

(c) Pulse processing methods

mebef#ehle efšhheCeer keâjW~

(De) yesefkeâbie  efJeefOe keâer DeeOeejerÙe DeJeOeejCee SJeb yesefkeâbie Øeef›eâÙee

ceW cegKÙe meeceef«eÙeeW keâer Yetefcekeâe

(ye) ieWnt keâer efcebefueie

(me) oeueeW keâer ØemebmkeâjCe efJeefOeÙeeB

Unit-IV/FkeâeF&-IV

8. Discuss the processing involved in tenderiziny,

curing, smoking and freezing of meat and fish.

ceebme SJeb ceÚueer kesâ ØemebmkeâjCe ceW ØeÙegòeâ keâesceueerkeâjCe keäÙeeWefjie

mceeWefkeâbie SbJe efnceerkeâjCe efJeefOeÙeeW keâer efJeJesÛevee keâjW~ 20

9. Discuss the types and functione of food

additivesin food Industry. 20

KeeÅe GÅeesie ceW Deenej ÙeesieMeerue kesâ ØekeâejeW SJeb keâeÙeeX keâer

efJeJesÛevee keâjW~



efvecveefueefKele hej GhÙegòeâ efšhheefCeÙeeB efueefKeS:

(i) Yeespeve kesâ #eÙe kesâ keâejCe~

(ii) ÛeeJeue ØemebmkeâjCe keâer heejcheefjkeâ efJeefOeÙeeB

(iii) ogiOe keâe mlejerkeâjCe SJeb nesceespeerveerkeâjCe

(iv) KeeOe efJeefkeâjCe

(v) leepes KeeÅe heoeLeex (Jeevemheeflekeâ SJeb peevleJe) kesâ meb«enCe

kesâ efmeæeble

Unit-I/ FkeâeF&-I

2. Discuss the thermal processing operations

given to foods slong with their advantages and

limitations. 12+8

KeeÅe heoeLeeX keâes oer peeves Jeeueer G<ceerÙe ØemebmkeâjCe lekeâveerkeâerÙeeW/

efJeefOeÙeeW kesâ meeLe Gvekesâ ueeYe SJeb meerceeDeeW keâe GuuesKe keâjW~

3. Give a briel review of main food crops grown

in the Country. Discuss processing and tech-

nology for food preservation. 10+10

nceejs osMe ceW hewoe keâer peeves Jeeueer cegKÙe heâmeueeW keâe mebef#ehle

yÙeewje oW~ KeeÅe mebj#eCe nsleg ØeÙegòeâ KeeÅe ØemebmkeâjCe SJeb lekeâveerkeâer

keâer DeeJeMÙekeâlee SJeb ueeYe keâer efJeJesÛevee keâjW~

Unit-II/ FkeâeF&-II

4. Comment upon: 12+8

(a) Methods, pronciples and application of

refrigeration and freezing in food preser-

vation.

AS-2203 AS-2203 P.T.O.

(b) Pasturization of milk

efšhheCeer keâjW

(De) KeeÅe ØemebmkeâjCe ceW ØeÙegkeäle (jseføeâpejsMeve) MeerleueerkeâjCe

SJeb efnceerkeâjCe keâer efJeefOeÙeeW efmeæeleeW SJeb ØeÙegefòeâkeâjCe

(ye) ogiOe keâe heeMÛegjerkeâjCe

5. Discuss the home, commanity and commer-

cial methods of drying and dehydration with

referance to pronciples involved and effect on

food quality. 20

KeeÅe heoeLeex keâes megKeeves SJeb efvepe&ueerkeâjCe kesâ Iejsuet meecegoeefÙekeâ

SJeb JÙeJemeeefÙekeâ efJeefOeÙeeW keâes GveceW efveefnle efmeæeleeW SJeb KeeÅe

iegCeJeòee hej ØeYeeJe kesâ mevoYe& ceW GuuesefKele keâjW~

Unit-III/FkeâeF&-III

6. Write down the principles, methods and chemi-

cals involved in preperation of pickeles,

Ketchups, and squashes, 20

DeeÛeej kewâÛeshe SJeb mkeäJewMe kesâ efvecee&Ce ceW ØeÙegòeâ efmeæevle efJeefOeÙeeb

SJeb ØeÙegòeâ jmeeÙeveeW keâe GuuesKe keâjW~

7. Write short notes on: 7+7+6

(a) Basic concept and role of main ingredi-

ents in baking process.

(2) (3)


