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Nov. 2022-23 M.A. Semester-1 HSC- 402-Food science-1

Q-1. Explain various qualitative tests, write about any two and Describe
responsibilities of a tester of recipes.
Or 14
How can you choose penal member? Write in detail about sensory tests.

Q-2. Explain coagulation of protein and also Write in detail about
browning reaction.

Or 14
Write about leavening agent, and explain any two in detail.

Q-3. Write about dough and batter, also - Explain-“Starch in cooking”.

Or 14
Draw a figure of Egg & write about it’s parts.

Q-4. Explain the process of milling cereals and Discuss about the
various uses of Flour.

Or 14
Write the classification of Oilseeds and brief about any three.

Q-5.Give right Answers. 14
i. Ahuman tongue have ___ test recognize buds.
(1t0 10,000, 2 to 20,000 3 to 30,000)
2. Write in one sentence about Triangle test.
3. test is sound important in quantitative test.
( Pair test, Triangle test, Ranking test)
4. Sesame used in food as-
(a leavening agent, a coloring agent, a flavoring agent)
5. Dry fruits & Oilseeds are from family. ( Animal , Plant, Fruit)

G



o64l< T
oo
6. Oil used in confectionary, medicine & cosmetic production is —
(Sesame, peanut, almond)
7. Yellow part of egg is . (Acidic, Alkaline, Neutral)
8. Egg is boiled at degree F. & pasteurized. (130, 140, 150)
9. To know the type of egg without breaking it method is used.
(Muffin method, Wax method, steering)
10. Fiberis cellulose.
(Hemi cellulose, Remi cellulose, Gemi cellulose)
11. Carbohydrate in cashew nut is %. (40, 50, 60)
12. Cereal, Legume, Dry fruit & Oilseed are harmed by
( -Fungus, insects & Rat,
-Sparrow, Pigeon
-Cow, Goat & Buffalo)
13. What is self-rising flour?
14. __ vitaminis in upper husk of legume.( B1, B2, B5)
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