4)
7. Give the classification and detailed description A (Printed Pages 4)

of the different hazardous factors in food prod-

Lcts, 50 Roll No.
W Teret & TEed BMoRe BRabT BT iRl AS-2204
vg foega faaxor Qe

M.A. (Fourth Semester) Examination, 2015
Unit-1V / oiB-IV

8. Give a comprehensive account of : 5x4=20

HOME SCIENCE

Fourth Paper
(a) Ranking test

(b) Threshold test

(Food Quality Analysis)

TimeAllowed : ThreeHours] [ Maximum Marks: 100

c) Acceptance test . . . .
() P Note : Answer five questions in all. Question No.

(d) Numerical scoring test. 1 is compulsory one question is to be at-

Fferfed W fewolr o - tempted from each Unit.

(a) ¥ e Ufa yeT &b IR QS| wee 9. 1 sifvard &1
(b) oerEles S TS THRE A Th YA foar S 2

(c) TR T 1. Comment upon : 4x5=20
(d) :agiﬁm PR o (a) Hedonic scale

(b) FPO

(c) crude nitrogen Estimation

9. Give the importance of sensory evaluation for

determining consumer acceptability.
(d) Descriptive tests

JUHITHT GRT UTEIaT HEiRa &R &g Faal e S
(e) Microbiological and natural hazards to

P HEd R P9l SIfeie|
food products

AS-2204 P.T.O.



)
= = fewon fufee|
(a) BSE wbet
(b) ©®F Ur 3N
(c) s sgior fHefRor
(d) i wRieror
(e) T el B GeHASIAUEN AT THHid BRI
g
Unit-I / 3oR-1
Describe the following : 5x4=20
(a) AGMARK
(b) PFA
(c) Essential Commodities Act
(d) BIS
=1 @1 quie Hifse -
(a) ©MH
(b) U.U®.T.
(c) 3awa® awq 3 fefw
(d) o.31m3.u9.
Explain how the existing Indian standards and
regulations serve as an effective measure to
ensure safety and quality of food for con-

sumes.

AS-2204

3)
g H OIRA YR G JUHRBIT GRT TTH
@ el @ GReN U9 OEHT JaH dRA & Uh
gHIGRIE I @ fewon HRkel
Unit-II / $&i3-11

(a) Give a detailed description of techniques

involved in determining moisture & lipid
content of food. 10
(b) Give the importance of sampling for prod-
uct evaluation. 10
(37)  @Ter yaTel # 3T Ud a9 b ROt &g JdbeId
& fawga faaror dfowe|
(§) @@ e & gedied &g Jwieh & 9Ed W
yHTer Siferel
What is meant by proximate analysis? Describe
in detail. 20
Tiiorie U & g 31 2° fomR & aaesd |
Unit-III / 3oiR-111

Define food adulteration. Describe common

food adulterants and methods of their detec-

tion.

31af¥ysrt o1 quie Bd 3P FFRYeror & faferit Twemsd |
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