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Seat No. :  _______________  NB-138 
November-2021 
B.A., Sem.-V 

CC-301 : Home Science 
(Food Preservation and Confectionary)  

Time : 2 Hours]  [Max. Marks : 50 
 

PART – I 
 

 

       : 
 
1.     ?    - . 14 
 
2.    . 14 
 
3.        . 14 
 
4.   -  . 14 
 
5.    ,--  . 14 
 
6.         . 14 
 
7.     . 14 
 
8.   .  14 
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PART – II 

 
9.       . 8 
 (1)          ? 
  (a)  (b)  
  (c)  (d)   
 
 (2)          ? 
  (a)  (b)   
  (c)   (d)  
 
 (3)        ? 
  (a)   (b)   
  (c)   (d)   
 
 (4)       ? 
  (a)   (b)   
  (c)  (d)  
 
 (5)          ? 
  (a)  (b)  
  (c)  (d)   
 
 (6)         ? 
  (a)  (b)  
  (c)  (d)  
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 (7)       ? 
  (a)  (b)  
  (c)  (d)  
 
 (8)      ? 
  (a)   (b)   
  (c)  (d)   
 
 (9)        ? 
  (a)  (b)  
  (c)    (d)  
 
 (10)        ? 
  (a)  (b)  
  (c)  (d)  
 
 (11)      ? 
  (a)   (b)  
  (c)  (d)   
 
 (12)         ? 
  (a) 1955 (b) 1965 
  (c) 1975 (d) 1985 
 



NB-138 4 

 (13)     ? 
  (a)   (b)   
  (c)   (d)   
 
 (14) F.P.O.       ? 
  (a) 1955 (b) 1944 
  (c) 1963 (d) 1952 
 
 (15)      ? 
  (a) 02 (b) 04 
  (c) 06 (d) 08 
 
 (16)        ? 
  (a) 35-40% (b) 45-50% 
  (c) 55-60% (d) 65-70% 

 
__________ 
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Time : 2 Hours]  [Max. Marks : 50 
 

PART – I 
 

 Write answer any 3 of from following : 
1. What is Food Preservation ? Write it’s importance and it’s merits-demerits. 14 
 
2. Describe the whole process of bottling.  14 
 
3. Explain food preservation by using low temperature method. 14 
 
4. Describe about dehydration and E-radiation. 14 
 
5. Write characteristics of good Jam. Also, discuss the difference between Jam, Jelly and 

Marmalade. 14 
 
6. Write the name of micro-organism. Discuss about the poisoning occurred by Clostridium 

botulinum.  14 
 
7. Write about important laws regarding food. 14 
 
8. Write about packaging. 14 
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PART – II 
9. Write answer any 8 of from following :  8 
 (1) What will be saved by using Preserved food ? 
  (a) Time (b) Energy 
  (c) Money (d) Above all 
 
 (2) What is used to prevent the browning process of fruits and vegetables ? 
  (a) Sulpher (b) Sodium benzoid 
  (c) Citric acid (d) Vinegar 
 
 (3) What is used to cut fruits and vegetables ? 
  (a) Hand Slicer (b) Hand Beater 
  (c) Hand Mixer (d) None of these 
 
 (4) What is used to extract lemon juice ? 
  (a) Simmer machine (b) Rosing machine  
  (c) Corker (d) Mixter 
 
 (5) Peeling process of tomato and beetroot is called  
  (a) Scrubbing (b) Screlling 
  (c) Scramble (d) None of these 
 
 (6) Drying by spray dryer is what kind of method ? 
  (a) Natural (b) Chemical 
  (c) Artificial (d) Water soluble 
 
 (7) The process of disinfection is called ? 
  (a) Pasturization (b) Sterilization 
  (c) Iodizing (d) Sulfurization 



NB-138 7 P.T.O. 

 (8) What is needed in the making of Jelly ? 
  (a) Peel of fruit (b) Pulp of fruit 
  (c) Pectine (d) Above all 
 
 (9) What is the colour of Potassium Meta bisulfate ? 
  (a) White (b) Red 
  (c) Yellowish white (d) Pink 
 
 (10) Which fungus is useful in making Paneer ? 
  (a) Ergot (b) Aspergillus 
  (c) Penisillium (d) Yeast 
 
 (11) What is required in the manufacture of confectionery ? 
  (a) Icing Sugar (b) Maida 
  (c) Butter (d) Above all 
 
 (12) Prevention of Food Adulteration Act formed in which year ? 
  (a) 1955 (b) 1965 
  (c) 1975 (d) 1985 
 
 (13) The hardness in chocolate comes from  
  (a) Yellow butter (b) Coco butter 
  (c) Shia butter (d) None of these 
 
 (14) F.P.O. law implemented in which year ? 
  (a) 1955 (b) 1944 
  (c) 1963 (d) 1952 
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 (15) How many types of Metal Packaging are there ? 
  (a) 02 (b) 04 
  (c) 06 (d) 08 
 
 (16) How much sugar is there in simple chocolate ? 
  (a) 35-40 % (b) 45-50 % 
  (c) 55-60 % (d) 65-70 % 

_________ 
 

 
 


