Time : 3 Hours]

Seat No. :

NB-121

December-2015
B.A., Sem.-V
CC-301 : Home Science

(Food Preservation and Confectionery)

YA : €5 UA-lL OJRL AL €.

[aciz el vl

(1) ulRaerdl Sldei 2 Hew

(2) uRERiAL dle-Alet Quil.
2

uR2aRml qutdl Al (URA)

ulraemi Gualdll yglastl (&9 avl.
(1) &35
(2) Wzda-
L]
AsH- AL (A9 Al
(1) skl
(2) g

Useld led 9 7 ¥4 v Fdl [Qal avil dasiad weudl.

DLl
(a9l vl
(1) ocel eLIR Vel Yeldl (25H1)
(2) g4 2 gu-dl et-lael

AR 2, ALY AR AL VRIS A2LAL ALAUAL SIAELRUL vl

24

(1) $3sAAZHE QUL 030 A 20l s1S el [l dvil.

(2) detadd e [RdRdl dvil.

NB-121

[Max. Marks : 70

14

14

14

14

P.T.O.



5. () vudl woul Y2l :

(1)
(2)
(3)
(4)

BIRLS GLOLLSHIR AL / e
Fdisd sal-dl ulkuiA sealy .

15+ ERETLINLY

Al asd Rl Uy 6.

(61) AU/ vlel S :

NB-121

(1)
(2)
(3)
(4)
(5)
(6)
(7)
(8)

591 gdl glRL JAld ©.
g2l el oidlaal sisA asRUL FAGLlR eld 9.

YLl 201l SUUME ulRas ds AlRUU e-ids QU €.

dzel uell-l ysaell wl-gruell A o.
Al AYL Rl Fa ©.

uiis 2si0lAs uR8s ©.

AH Mlalalel sl otialy €.

22ls AlRuuil 50l u-L GuAloL Ay 9.

G



Seat No. :

NB-121

December-2015
B.A., Sem.-V

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

Time : 3 Hours] [Max. Marks : 70

Instruction : All question carry equal marks.

1. Explain in detail : 14
(1) History and importance of preservation.
(2) Merits and demerits of preservation.
OR
Equipment used in food preservation with diagram.

2. Write in detail about methods used in preservation : 14
(1) Cold
(2) Radiation
OR

Write about Micro-organism :
(1) Bacteria

(2) Mould
3. What is Pectin ? Write about Jam and Jelly and difference between two. 14
OR

Write about :
(1) Perishable foods (in short)
(2) Milk and Milk products

4. Write about the important State and National food related laws. 14
OR
(1) Name the ingredients used in confectionery and write about three in detail.
(2) Write the importance of label in detail.
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5. (a)

(b)
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Fill up the blanks :

(D) / and are the micro-organism which spoil food.
(2) The method used for microbe free is __

3) is called brine.

(4) Salmonella bacteria cause

True or False :

(1) Mould is spread by air.

(2) Coccus bacteria convert milk into curd.

(3)  Sodium Benzoid is used as preservative for fast colour food.
(4) Spray dryer is used for dehydration of liquid food.

(5) Communicative diseases are caused by virus.

(6) Sugar is inorganic preservative.

(7)  Jam is prepared by pulpy fruits.

(8)  Fruit juice is used in synthetic syrup.




